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THE  EXPERIENCED 

ENGLISH  HOUSEKEEPER, 

FOR  THE  USE  AND  EASE  OF 

LADIES,  HOUSEKEEPERS,  COOKS,  &c. 

Written  purely  from  PRACTICE ; 

DEDICATED  TO  THE 

Hon.  Lady  ELIZABETH  WARBURTON, 

Whom  the  Author  lately  ferved  as  Houfekeeper. 


Confiftrng  of  fevcral  Hundred  Original  Receipts,  moft  of 
which  never  appeared  in  Print. 


PART  I.  Lemon  Pickle,  Brown- 
ing for  all  forts  of  made  Difhes, 
Soups,  Filh,  plain  Meat,  Game, 
made  Difhet,  both  hot  and 
cold,  Piei,  Puddings,  See, 
PART  II.  All  Kinds  of  Confcc- 
tionaiy,  particularly  the  Gold 
and  Silver  Web  for  covering  of 
Sweetmeats,  and  a Defert  of 
Spun  Sugar;  with  Direftions  to 
fet  out  a Table  in  the  moft  ele- 
gant Manner,  and  ia  the  mo- 
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dern  Tafte,  Floating  Iflands, 
Filh  Ponds,  Tranfparent  Pud- 
dings, Trifles,  Whips,  &c. 

PART  III.  Pickling,  Potting,  and 
Collaring ; Wines,  Vinegars, 
Catchups,  Diftilling;  with  two 
moft  valuable  Receipts,  one  for 
refining  Malt  Liquors,  the  other 
for  curing  Acid  Wines;  and  a 
correft  Lift  of  every  Thing  in 
Seafon  for  every  Month  in  the 
Year. 


By  ELIZABETH^FFALD. 

A NEW  EDITION, 

In  which  are  inferted  fome  celebrated  Receipts  by  other  Modem  Authors  5 
TO  WHICH  IS  ADDED 

A TREATISE  ON  BREWING. 


MANCHESTER: 

JPRINTED  BY  G.  BANCKS^ 
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1798. 


TO  THE  HONOURABLE 

/ 

LADY  ELIZABETH  WARBURTON. 


Permit  me,  honoured  Madam,  to  lay 
before  you  a work,  for  which  I am  ambi- 
tious of  obtaining  your  Ladyship’s'appro- 
bation,  as  much  as  to  oblige  a great 
number  of  my  friends,  who  are  well  ac- 
quainted with  the  praftice  I have  had  in 
the  Art  of  Cookery  ever  since  I left  your 
Ladyship’s  family,  and  have  often  solicited 
me  to  publish  for  the  instruction  of  their 
housekeepers. 

As  I flatter  myself  I had  the  happiness 
of  giving  satisfaction,  -during  my  service. 
Madam,  in  your  family,  it  would  be  a still 
greater  encouragement,  should  my  endea- 
vours for  the  service  of  the  sex  be  ho- 
noured with  the  favourable^opinion  of  so 
good  a judge  of  propriety  of  elegance  as 
your  Ladyship. 
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DEDICATION 


I am  not  vain  enouglvto  propose  adding 
any  thing  to  the  Experienced-Housekeeper, 
but  hope  these  receipts  (written  purely 
from  praHice)  may  be  of  use  to  young 
persons  who  are  willing  to  improve  them- 
selves. 

I rely  on  your,  Ladyship’s  candour,  and 
whatever  Ladies  favour  this  Book  with 
reading  it,  to  excuse  the  plainness  of  the 
style ; as,  in  compliance  with  the  desire 
oH  my  friends,  I have  studied  to  express 
myself  so  as  to  be  understood  by  the 
meanest  capacity,  and  think  myself  happy 
in  being  allowed  the  honour  of  subscribing. 

Your  Ladyship’s 

/ 

' Most  dutiful. 


Most  obedient. 

And  most  humble  Servant, 


Preface  to'  the  Firf 


Edition. 


WHEN  I refleft  upon  the  number  of  books 
already  in  print  upon  this  fubjedt,  and 
with  what  contempt  they  are  read,  I cannot  but 
be  apprehenfive  that  this  may  meet  the  fiime  fate, 
with  fomc  who  will  cenfure  before  they  either 
fee  it  or  try  its  value. 

Therefore  the  only  favour  I have  to  beg  of  the 
public  is,  not  to  cenfure  my  work  before  they 
have  made  trial  of  fomc  one  receipt,  which  I am 
perfuaded,  if  carefully  follow’ed,  will  anfwer  their 
expedfations ; as  I can  faithfully  alfure  my 
friends,  that  they  are  truly  written  from  my 
own  experience,  and  not  borrowed  from  any 
other  author,  nor  glolTed  over  with  hard  names, 
or  words  of  high  ilyle,  but  written  in  my  own 
plain  language,  and  every  llieet  carefully  perufed 
as  it  came  from  the  prefs ; having  an  opportu- 
nity of  having  it  printed  by  a neighbour,  whom 
1 can  rely  on  doing  it  the  ftricleft  juftice,  without 
the  leaft  alteration. 

The  whole  work  being  now  completed  to  my 
wdfhes,  I think  it  my  duty  to  render  my  molt 
fincerc  and  grateful  thanks  to  my  moft  noble  and 
worthy  friends,  who  have  already  Ihcwn  their 
good  opinion  of  my  endeavours  to  ferve  my  fex, 
by  raifing  me  fo  large  a fubfeription,  which  far 
exceeds  my  expedtations. — I have  no.t  only  been 
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honoured  by  having  above  eight  hundred  of  their 
names  inferred  in  my  fubfeription,  but  alfo  have 
had  all  their  interefl  in  this  laborious  undertaking, 
which  I have  at  laft  arrived  to  the  happinefs  of 
completing,  though  at  the  expence  of  my  health, 
by  being  too  Itudious,  and  giving  too  clofe  appli- 
^cation. 

'I'hc  only  anxious  wifli  I have  left  is,  that  my 
worthy  friends  may  find  it  ufeful  in  their  families, 
and  be  an  inftruftorto  the  young  and  ignorant,  as 
it  has  been  my  chiefefl;  care  to  write  in  as  plain  a 
ftyle  as  poffiblc,  fo  as  to  be  underftood  by  the 
weakeft  capacity. 

I am  not  afraid  of  being  called  extravagant,  if 
my  reader  does  not  think  that  I have  erred  on  the 
frugal  hand. 

I have  made  it  my  ftudy  to  pleafe  both  the  eye 
and  the  palate,  without  ufing  pernicious  things 
for  the  fake  of  beauty. 

And  though  I have  given  fome  of  my  difites 
French  names,  as  they  are  only  known  by  thofe 
names,  yet  they  will  not  be  found  very  expenfive, 
nor  added  compofitions,  but  as  plain  as  the  nature 
©f  the  dilh  will  admit  of. 

The  receipts  for  the  confedlionary  are  fuch  as 
I daily  fee  in  my  own  fhop,  which  any  lady  may 
examine  at  pleafure,  as  I ftill  continue  my  beft' 
endeavours  to  give  fatisfadtion  to  all  who  are 
pleafed  to  favour  me  with  their  cufiom. 

It  may  be  necefiay  to  inform  my  readers  that  I 
have  fpent  fifteen  years  in  great  and  worthy  fami- 
lies, in  tlie  capacity  of  a Houfekeeper,  and  had 
an  op[)orturuty  of  travelling  with  them ; but 
finding  the  common  fervants  generally  fo  ignorant 
in  dreffng  meat,  and  a good  cook  fo  hard  to  be 
met  with,  put  me  upon  ftudying  the  art  of  Cook- 
ery 


[ ] 

cry  more  than  perhaps  I otherwife  Ihould  have 
done ; always  endeavouring  to  join  oeconomy 
with  neatnefs  and  elegance ; being  fenfiblc  what 
valuable  qualifications  thefe  are  in  either  houfe- 
keeper  or  cook  ; for  of  what  ufe  is  their  Ikill,  if 
they  put  their  mafter'or  lady  to  an  immoderate 
expence  in  drefling  a dinner  for  a fmall  company, 
when  at  the  fame  time  a prudent  manager  would 
have  drelTed  twice  the  number  of  dilhes  for  a 
much  greater  company,  at  half  the  coft. 

I have  given  no  diredfions  of  cnllis,  as  I have 
found  by  experience,  that  lemon  pickle  and 
browning  anfwers  both  for  beauty  and  tafte  (at  a 
trifling  expence)  better  than  cullis,  which  is  ex- 
travagant ; for,  had  1 known  the  ufe  and  value  of 
thefe  two  receipts,  when  1 firft  took  upon,  me  the 
part  and  duty  of  a houfekeeper,  it  would  have 
faved  me  a great  deal  of  trouble  in  making  gravy, 
and  thofe  I ferved  a deal  of  expcnce. 

The  number  of  receipts  in  this  book  are  not  fo 
numerous  as  in  fome  others,  but  they  are  what 
will  be  found  ufeful  and  fufficient  for  any  gentle- 
man’s family— neither  have  I meddled  with  phy- 
fical  receipts,  leaving  them  to  the  phyfician’s  fu- 
perior  judgment,  whofe  proper  province  they  arc. 


Befeription 


Defer iption  of  the  TLATE. 

I 

The  Plate  is  tbe  defign  of  three  ftove-fires  for  the  kitchen,  that 
will  burn  coals  or  embers  inllead  of  charcoal,  (which  I always  found 
^xpenfive,  as  we}l  as  pernicious  to  the  cooks)  and  will  carry  off  the 
fmokc  of  the  coals  and  ftcam,  and  fmell  of  the  pots  and  flewpaBS  ; 
the  coals  afc  burnt  m caft-iron  pots,  flat  at  the  bottom,  with  bars. 

* AA,  Fronts  of  the  Aove. 

BB,  Top  o£  the  ftove,  vrhich  is  covered  all  over  with  caflijfOB. 
CC,  Stove-pots  in  wJuch  the  fifc  is  made., 

. D,  The  form  of  the  pot,  with  two  vents  call  in  them,  fix  inches 
deep  at  the  top,  and  three  wide,  as  exprefled  at  HH  in  the  pot,  and 
to  let  the  fmoke  through  at  Pi’s  in  the  flues. 

EE,  Carried  from  the  fire  through  the  back-wall  to  the  kitchen- 
chimney,  as  exprelFcd  in  the  lower  plan.  , 

FF,  Back-wall. 

G,.  The  chimney  breaft,  betwixt  which  and  the  back-wall  the 
fleam  rifes  and  goes  oli  into  the  kitchen-chimney  by  a vent  made 
into  it. 

■ - HH,  Vents  in  the  pot. 

II,  Draughts  for  the  fires  and  to  receive  the  alhes,  * 

7’hc  fcale  will  give , the  diraenfions, 
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THE  EXPERIENCED 


ENGLISH  HOUSEKEEPER. 


Obfervation  on  Soups. 

HEN,  .you  make  any  kind  of  .foups,  par- 


ticularly portable,  vermicelli,  or  brown- 
gravy  foup,  or  any  other  that  has  roots  or  herbs 
in,  always  obferve  to  lay  your  meat  in  the  bottom 
of  your  pan,  with  a good  lump  of  butter ; cut 
the  herbs  and  roots  Imall,  lay  them  over  your 
meat,  cover  it  clofe,  fet  it  over  a very  flow  fire, 
it  will  draw  all  the  virtue  out  of  the  roots  or 
herbs,  and  turn  it  to  a good  gravy,  and  give  the 
foup  a very  different  flavour,  from  putting' water 
in  at  the  firrt  ; when  your  gravy  is  aimoft  dried 
up,  fill  your  pan  with  wafer,  when,  it  begins  to 
boil  take  off  the  fat,  and  follow  the  directions  of 
your  receipt  lor  what  Ibri  of  foup  you  are  mak- 
ing : when  you  make  old  peas  foup  take  fofc 
water;  for  green  peas  hard  is  the  beft,  it  keeps 
the  peas  a better  colour  ; when  you  make  any 
white  foup  don’t  put  in  cream  till  you  take  it  off 
the  fire ; always  difh  up  your  foups  the  lafl; 
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thing ; 
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thing ; if  it  be  a gravy  foup  it  will  fkin  over  if 
you  let  it  (land  ; if  it  be  a peas  foup  it  often  fet- 
tlesj  and  the  top  looks  thin. 

mah  Portable  Soup  for  Travellers. 

Take  three  large  legs  of  veal  and  one  of 
beefj  the  lean  part  of  half  a ham,  cut  them  in 
pieces,  put  a quarter  of  a pound  of  butter  at  the 
bottom  of  a large  cauldron,  then  lay  in  the  meat 
and  bones,  with  four  ounces  of  anchovies,  two 
ounces  of  mace,  cut  off  the  green  leaves  of  five  or 
fix  heads  of  celery,  wafli  the  heads  quite  clean,  cut 
them  fmall,  put  them  in  with  three  large  carrots 
cut  thin,  cover  the  cauldron  clofe,  and  fet  it  over 
a moderate  fire  ; when  you  find  the  gravy  begins 
to  draw,  keep  taking  it  up  till  you  have  got  it 
all  out,  then  put  water  in  to  cover  the  meat,  fet 
it  on  the  fire  again,  and  let  it  boil  flowly  for 
four  hours,  then  ftrain  it  through  a hair-fieve 
into  a clean  pan,  and  let  it  boil  three  parts  away, 
then  flrain  the  gravy  that  you  drew  from  the 
meat  into  the  pan,  let  it  boil  gently,  (and  keep 
fcumming  the  fat  off  very  clean  as  it  rifes)  till  it 
looks  like  thick  glue  ; you  muff  take  great  care 
when  it  is  near  enough  that  it  does  not  burn  ; put 
in  Chyan  pepper  to  your  tafte,  then  pour  it  on 
flat  earthen  diflies,  a quarter  of  an  inch  thick, 
and  let  it  Hand  till  the  next  day,  and  cut  it  out 
with  round  tins  a little  larger  than  a crown- 
piece  ; lay  the  cakes  on  diflies,  and  fet  them  in 
the  fun  to  dry  ; this  foup  will  anfwer  befl  to  be 
made  in  fr o fly  weather ; when  the  cakes  are  dry, 
put  them  in  a tin-box,  with  writing-paper  be- 
twixt every  cake,  and  keep  them  in  a dry  place. 
This  is  a very  ufeful  foup  to  be  kept  in  gentle- 
men’B  families ; for,  by  pouring  a pint  of  boil- 
ing 
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incr  water  on  one  cake,  and  a little  fait,  it  will 
make  a good  bafon  of  broth.  A little  boiling 
water  ponred  on  it,  will  make  gravy  for  a tur- 
key or  a fowl  ; the  longer  it  is  kept  the  better. 

-N.  B.  Be  careful  to  keep  turning  the  c^kes 

as  they  dry. 

To  make  a Transparent  Soup. 

TAKE  a leg  of  veal,  and  cut  off  the  meat 
as  thin  as  you  can ; when  you  have  cut  off  all 
the  meat  clean  from  the  bone,  break  the  bone 
in  fmall  pieces,  put  the  meat  in  a large  jug,  and 
the  bones  at  top,  with  a bunch  of  fweet  herbs, 
a quarter  of  an  ounce  of  mace,  half  a pound 
of  Jordan  almonds  blanched  and  beat  fine, 
pour  on  it  four  quarts  of  boiling  water,  let  it 
itand  all  night  by  the  fire  covered  clofe,  the 
next  day  put  it  into  a well-tinned  faucepan,  and 
let  it  boil  flowly  till  it  is  reduced  to  two  quarts  ; 
be  fure  you  take  the  fcum  and  fat  off  as  it  rifes, 
all  the  time  it  is  boiling ; flrain  it  into  a punch- 
bowl, let  it  fettle  for  two  hours,  pour  it  into 
a clean  faucepan,  clear  from  the  fediments,  if 
any  at  the  bottom  ; have  ready  three  ounces  of 
rice  boiled  in  water;  if  you  like  vermicelli  bet- 
ter, boil  two  ounces ; when  enough,  put  it  in^ 
and  ferve  it  up. 

To  make  a Hare  Soup. 

CUT  a large  old  hare  in  fmall  pieces,  and 
put  it  in  a mug,  with  three  blades  of  mace,  a 
little  fait,  two  large  onions,  one  red  herring,  fix 
morels,  half  a pint  of  red  wine,  three  quarts  of 
water,  bake  it  in  a quick  oven  three  hours,  then 
flrain  it  into  a toffing-pan,  have  ready  boiled 
three  ounces  of  French  barley,  or  fago,  in  water  ; 
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fcald  the  liver  of  the  hare  in  boiling  water  two 
minutes  ; rub  it  through  a hair  ficve,  with  the 
back  of  a wooden  fpoon,  put  it  into  the  foup 
with  the  barley  or  lago,  and  a quarter  of  a pound 
of  butter,  fet  it  over  the  fire,  keep  ftirring  it, 
but  do  not  let  it  boil  : if  you  do  not  like  liver, 
put  in  crifped  bread  fieeped  in  red  wine.  This 
is  a rich  foup,  and  proper  for  a large  entertain- 
ment ; and  where  two  foups  are  required,  almond 
or  onion  fimp  for  the  top,  and  the  hare  foup  for 
the  bottom. 

To  make  a rich  Vermicelli  Soup. 

INTO  a large  lofifing-pan  put  four  ounces  of 
butter,  cut  a knuckle  of  veal  and  a fcrag  of 
murton  into  fmall  pieces,  about, the  fize  of  wal- 
nuts ; nice  in  the  meat  of  a fliank  of  ham,  with 
three  or  four  blades  of  mace,  two  or  three  car- 
rots, two  parfnips,  two  large  onions,  with  a clove 
Tluck  in  at  each  end,  cut  in  four  or  five  heads  of 
celery  wafhed  clean,  a bunch  of  fweet  herbs, 
eight  or  ten  morels,  and  an  anchovy,  cover  the 
pan  cldfe  up,  and  fet  it  oVer  a flow  fire,  without 
any  water,  till  the  gravy  is  drawn  out  of  the 
meat,  then  pour  the  gravy  out  into  a pot  or  ba- 
fon,  let  the  meat  brown  in  the  fmie  pan,  and  take 
care  it  does  not  burn,  then  pour  in  four  quarts 
of  water,  let  it  boil  gcnrly  till  it  is  wafted  to  three 
pints,  fhen  ftrain  it,  and  put  the  other  gravy  to 
. it,  fee  it  on  the  fire,  add  to  it  two  ounces  of  ver- 
micelli, cut  the  niceft  part  of  a head  of  celery, 
Chyan  pepper  and  fait  to  your  tafte,  and  let  it 
boll  for  four  minutes ; if  not  a good  colour,  put 
in  a little  browning,  lay  a fmall  French  roll  in 
the  foup-difh,  pour  in  the  foup  upon  it,  and  lay 
fome  of  the  vermicelli  over  it. 
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To  make  an  Ox -Cheek  Soup. 

FIRST  break  the  bones  of  an  ox  cheek,  and 
tvaih  It  in  many  waiers,  then  lay  it  in  warm  wa- 
ter, throw  in  a little  (alt  to  fetch  out  the  flirne, 
waih  it  out  very  well,  then  take  a large  Itew-pan, 
put  two  ounces  of  butter  at  the  bottom  of  the 
pan,  and  lay  the  flelh  fide  of  the  cheek  down, 
add  to  it  half  a pound  of  Ihank  of  ham  cut  in 
dices,  and  four  heads  of  celery,  pull  off  the 
leaves,  wadi  the  heads  clean,  and  cut  them  in 
with  three  large  onions,  two  carrots  and  one 
parfnip  diced,  a few  beets  cut  imall,  and  three 
blades  of  mace,  fet  it  over  a moderate  fire  a 
quarter  of  an- hour ; this  draws  the  virtue  from 
the  roots,  which  gives  a pleafant  ftrength  to  the 
gravy. 

I have  made  a good  gravy  by  this  method  with 
roots  and  butter,  only  adding  a little  browning, 
to  give  it  a pretty  colour  : when  the  head  has 
fimmered  a quarter  of  an  hour,  pur  to  it  fix  quarts 
of  water,  and  let  it  dew  till  it  is  reduced  to  two 
quarts ; if  you  would  have  it  eat  like  foup,  drain 
and  take  out  the  meat  and  other  ingredients,  and 
put  in  the  white  part  of  a head  of  celery  cut  in 
fmall  pieces,  with  a little  browning,  to  make  it 
a fine  colour,  take  two  ounces  of  vermicelli,  give 
it  a fcJTId  in  the  foup  and  put  the  top  of  a French 
roll  in  the  middle  of  a tureen,  and  ferve  it  up. 

If  you  would  have  it  eat  like  dew,  take  up  the 
face  as  whole  as  poflible,  and  have  ready  cut  in 
fquare  pieces  a boiled  turnip  and  carrot,  a dice 
of  bread  toaded,  and  cut  in  fmall  dices,  put  in 
a little  Chyan  pepper,  and  drain  the  foup  through 
a hair-fieve  upon  the  meat,  carrot,  turnip,  and 
bread,  to  ferve  it  up. 
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'To  make  Almond  Soup. 

TAKE  a neck  of  veakand  the  fcrag-end  of  a 
neck  of  mutton,  chop  them  in  fmall  pieces,  jmc 
them  ill  a large  toffing-pan,  cut  in  a turnip,  with 
a blade  or  two  of  mace,  and  five  quarts  of  water, 
fet  it  over  the  fire,  and  let  it  boil  gently  till  it  is 
reduced  to  two  quarts,  ftrain  it  through  a hair- 
fieve  into  a clear  pot,  then  put  in  fix  ounces  of 
almonds  blanched  and  beat  fine,  half  a pint  of 
thick  cream,  and  Chyan  pepper  to  your  tafle, 
have  ready  three  fmall  French  rolls,  made  for 
that  purpofe,  the  fize  of  a fmall  tea-cup  ; if  they 
are  larger  they  will  not  look  well,  and  drink  up 
too  much  of  the  foup  ; blanch  a few  Jordan  al- 
monds, and  cut  them  length-ways,  flick  them 
round  the  edge  of  the  rolls  flant-vvays,  then 
flick  them  all  over  the  top  of  the  rolls,  and  put 
them  in  the  tureen  ; when  difhed  up,  pour  the 
foup  upon  the  rolls  : thefe  rolls  look  like  a hedge- 
hog : fome  French  cooks  give  this  foup  the  name 
of  Hedgehog  Soup. 

To  make  Soup  a-la-Reine. 

TAKE  a knuckle  of  veal  and  three  or  four 
pounds  of  lean  beef,  put  it  in  fix  quarts  of  water, 
with  a little  fait,  when  it  boils  fcum  it  well; 
then  put  in  fix  large  onions,  two  large  carrots,  a 
head  or  two  of  celery,  a parfnip,  one  leek,  and 
a little  thyme,  boil  them  all  together  till  the  meat 
is  boiled  quite  down,  then  flrain  it  thro’  a hair- 
lieve,  and  let  it  Hand  about  half  an  hour,  then 
fcum  it  well,  and  clear  it  off  gently  from  the  fet- 
tlings  into  a clear  pan  ; boil  half  a pint  of  cream, 
and  pour  it  on  the  crumbs  of  a halfpenny  loaf, 
and  let  it  foak  well ; take  half  a pound  of  al- 
monds. 


ENGLISH  HOUSEKEEPER.  7 

monds,  blanch  and  beat  them  as  fine  as  pofiible, 
'putting  in  now  and  then  a little  cream,  to  pre- 
vent them  from  oiling  ; then  take  the  yolks  of 
fix  hard  eggs,  and  the  roll  that  is  foaked  in  the 
cream,  and  beat  them  all  together  quite  fine  ; 
then  make  your  broth  hot,  and  pour  it  to  your 
almonds,  ftrain  it  through  a fine  hair-fieve,  rub- 
bing it  with  afpoon  till  all  the  goodnefs  is  gone 
through  into  a ftew'pan,  and  add  more  cream  to 
make  it  white  ; fet  it  over  the  fire,  keep  ftirring 
it  till  it  boils,  fcum  off  the  froth  till  it  rifes, 
foak  the  tops  of  two  French  rolls  in  melted  but- 
ter in  a ftewpan  till  they  are  crifp,  but  not 
brovvn,  then  take  them  out  of  the  butter,  and 
lay  them  on  a plate  before  the  fire ; and  a 
quarter  of  an  hour  before  you  fend  it  to  the 
table,  take  a little  of  the  foup  hot,  and  put  it 
to  the  roll  in  the  bottom  of  the  tureen,  put 
your  foup  on  the  fire,  keep  flirring  it  till  ready 
to  boil,  then  pour  it  into  your  tureen,  and  ferve 
it  up  hot ; be  fure  you  take  all  the  fat  off  the 
broth  before  you  put  it  to  the  almonds,  or  it  will 
fpoil  it ; and  take  care  it  does  not  curdle. 

'To  make  Onion  Soup. 

BOIL  eight  or  ten  large  Spanifli  onions  in 
milk  and  water,  change  it  three  times,  w'hen 
they  are  quite  foft,  rub  them  through  a hair- 
fieve,  cut  an  old  cock  in  pieces,  and  boil  it,  for 
gravy,  with  one  blade  of  mace,  ftrain  it,  and 
pour  it  upon  the  pulp  of  the  onions,  boil  it 
gently  with  the  crumb  of  an  old  penny  loaf, 
grated  into  half  a pint  of  cream;  add  Chyan 
pepper  and  fait  to  your  taftc ; a few  heads  of 
afparagus  or  ftewed  fpinage,  both  make  it  eat 

well 
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well  and  look  very  pretty  : ‘ grate  a cruft  of 
brown  bread  round  the  edge  of  the  difh. 

*L"o  make  White  Onion  Soup. 

TA'KE  thirty  large  onions,  boil  them  in  five 
quarts  of  water,  with  a knuckle  of  veal,  a blade 
or  two  of  mace,  and  a little  whole  pepper;  when 
your  onions  are  cjuite  foft  take  them  up,  and 
rub  them  through  a hair-fieve,  and  work  half  a 
pound  of  butter  with  flour  in  them  ; when  the 
meat  is  boiled  fo  as  to  leave  the  bone,  ftrain  the 
liquor  to  the  onions,  and  boil'  it  gently  for  half 
an  hour,  fcrve  it  up  with  a cofi'ee-cup  full  of 
cream,  and  a little  fait ; be  lure  you  ftir  it  when 
you  put  in  the  flour  and  butter,  for  fear  of  its 
burning. 

To  make  Brown  Onion  Soup. 

SKIN  and  cut  round-ways  in  flices  fix  large 
Spanilh  onions,  fry  them  in  butter  till  they  are 
a nice  brown  and  very  tender,  then  take  them 
our,  and  hiy  them  on  a hair-lievc  to  drain  out  the 
butter  ; when  drained,  put  them  in  a pot,  with 
five  quarts  of  boiling  water,  boil  them  one  hour 
and  ftir  them  often,  then  add  pepper  and  fait  to 
your  tafte,  rub  the  crumbs  of  a penny  loaf 
through  a cullender,  put  it  to  the  foup,  ftir  it 
well,  to  keep  it  from  being  in  lumps,  and  boil  it 
two  hours  more  ; ten  minutes  before  you  fend  it 
up  beat  the  yolks  of  two  eggs,  with  two  fpoon- 
fuls  of  vinegar,  and  a little  of  the  foup,  pour  it 
in  by  degrees,  and  keep  flirting  it  all  the  time 
one  way,  put  in  a few  cloves  if  you  choofe  it.-^ 
'N.  B,  It  is  a line'  foup,  and  will  keep  three  or 
four  days,  - - • 
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make  Green-Peas  Soup. 

SHELL  a peck  of  peas,  and  boil  them  in 
fpring  water  till  they  are' fofr,  then  work  them 
through  a hair-fieve,  take  the  water  that,  your 
peas  were  boiled  in,  and  put  in  a knuckle  of  veal, 
three  flices  of  ham,  and  cut  two  carrots,  a tur- 
nip, and  a few  beet  leaves  Ihred  fmall,  add  a 
little  more  water  to  the  meat,  fct  it  over  the  fire, 
and  let  it  boil  one  hour  and  a half ; then  ftrain 
the  gravy  into  a bowl,  and  mix  it  with  the  pulp, 
cQid  put  in  a little  juice  of  fpinage,  which  mufi 
be  bear  and  fqueczed  through  a cloth,  put  in  as 
much  as  wdll  make  it  look  a pretty  coloui',  then 
give  it  a gentle  boil,  which  wnll  take  off  the  taftc 
of  the  fpinage,  fiice  in  the  whiteft  part  of  a head 
of  celery,  pur  in  a lump  of  fugar  the  fize  of  a 
walnut,  take  a dice  of  bread,  and  cut  it  in  little 
fquare  pieces,  cut  a little  bacon  the  fame  way, 
fry  them  a light  brown  in  frelb  butter,  cut  a 
large  cabbage-lettuce  in  dices,  fry  it  after  the 
other,  put  it  in  the  tureen  with  the  fried  bread 
and  bacon;  have  ready  boiled,  as  for  eating,  a 
pint  of  young  peas,  and  put  them  in  the  loup, 
with  a little  chopped  mint  if  you  like  it,  and  pour 
it  into  your  tureen. 

7b  make  a Common  Peas  Soup. 

TO  one  quart  of  fplit  peas  put  four  quarts  of 
foft  water,  a little  lean  bacon,  or  roaft-beef 
bones,  wafb  one  head  of  celery,  cut  it  and  put 
it  in  with  a turnip,  boil  it  till  reduced  to  two 
quarts,  then  work  it  through  a'  cullendej*,  with 
a wooden-fpoon,  mix  a little  flour  and  water,  and 
boil  it  well  in  the  foup,  and  dice  in  another  head 
of  celery,  Cjiyan  pepper  and  fait  to  your  tadc.; 
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cut  a flicc  of  bread  in  fmall  dice,  fry  them  a iijilit 
brovvn,  and  put  them  in  your  dilh,  then  puuc 
the  foup  upon  it. 

To  make  a Peas  Soup  for  Leat. 

PUT  three  pints  of  blue  boiling  peas  into  five 
quarts  of  foft  cold  water,  three  anchovies,  three 
red  herrings,  and  two  large  onions,  Hick  in  a 
clove  at  each  end,  a carrot  and  a parfnip  Hiced 
in^  with  a bunch  of  fvveet  herbs  ; boil  them  ail 
together  till  the  foup  is  thick,  drain  it  through  a 
cullender,  then  flice  in  the  white  part  of  a head 
of  celery,  a good  lump  of  butter,  a little  pepper 
and  fait,  a dice'  of  bread  toafted  and  buttered 
well,  and  cut  in  little  diamonds,  put  it  into  the 
difh,  and  pour  the  foiijr  upon  it ; and  a little 
dried  mint,  if  you  choofe  it. 

Gravy  Soup  ihhkeued  zvith  Yellow  Peas. 

PUT  a Ihin  of  beef  to  fix  quarts  of  water, 
with  a pint  of  peas  and  fix  onions,  fet  them  over 
the  fire,  and  let  them  boil  gently  till  all  the  juice 
be  out  of  the  meat,  then  flrain  it  through  a lievc, 
add  to  the  drained  liquor  one  quart  of  llrong 
gravy  to  make  it  brown,  put  in  pepper  and  fait 
to  your  tafle,  then  put  in  a little  celery  and  beet 
leaves,  and  boil  it  till  they  are  tender. 

make  a White  Peas  Soup. 

TO  four  or  five  pounds  of  lean  beef  and  fix 
quarts  of  water  put  in  a little  fait,  when  it  boils 
fcuni  it,  and  put  in  two  carrots,  three  whole 
onions,  a little  thyme,  and  two  heads  of  celery, 
with  three  quarts  of  old  green  peas,  boil  them  till 
the  meat  is  quite  tender,  then  drain  it  through  a 
hair-fieve,  and  rub  the  pulp  of  the  peas  through 
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the  fieve,  fplit  the  blanched  part  of  three  cos  let- 
tuces into  tour  quarters,  and  cut  them  about  one 
indi  long,  with  a little  mint  cut  fmall ; then  put 
half  a pound  of  butter  in  a ftewpan  that  will  hold 
your  foup,  and  put  the  lettuce  and  mint  into  the 
butter,  with  a leek  diced  very  thin,  and  a pint 
of  green  peas  ; flew  them  a quarter  of  an  hour, 
and  keep  (baking  them  often  about,  then  put  in 
a little  of  the  foup,  and  (lew  them  a quarter  of  an 
hour  longer ; then  put  in  your  foup,  and  as  much 
thick  cream  as  will  make  it  white,  keep  (lirring  it 
till  it  boils,  fry  a French  roll  in  butter  a little 
crifj),  put  it  in  the  bottom  of  the  tureen,  and 
pour  your  foup  over  it. 

•7e  make  Green  Peas  Soup  without  Meat. 

IN  flielling  your  peas,  feparate  the  old  ones 
from  the  young,  and  boil  the  old  ones  foft  enough 
to  drain  through  a cullender,  then  put  the  liquor 
and  what  you  drained  through  to  the  young  peas, 
which  mud  be  whole;  add  fome  whole  pepper, 
mint,  a large  onion  dired  fmall,  put  them  in  a 
large  faucepan,  with  near  a pound  of  butter ; as 
they  boil  up  (hake  in  fome  flour,  then  put  in  a 
French  roll,  fried  in  butter,  to  the  foup;  you 
mud  feafon  it  to  your  tade  with  fait  and  herbs  ; 
when  you  have  done  fo,  add  the  young  peas  to 
it,  which  mud  be  half  boiled  fird;  you  may 
leave  out  the  flour  if  you  do  not  like  it,  and  in- 
dead of  it  put  in  a little  fpinage  and  cabbage- 
lettuce,  cut  fmall,  which  mud  be  fird  fried  in 
butter,  and  well  mixed  with  the  broth. 

To  make  an  excellent  White  Soup. 

TO  fix  quarts  of  water  put  in  a knuckle  of 
veal-,  a large  fowl,  and  a pound  of  lean  bacon, 
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and  half  a pound  of  rice,  with  two  anchovies, 
a fevv  peppcr-corns,  two  or  liirec  onions,  a 
bundle  of  Iweet  herbs,  three  or  four  heads  of 
celery  in  dice's,  dew  all  together  till  your  foup  is 
as  ftrong  as  you  choofe  it,  then  drain  it  through 
•a  hair-deve  into  a clean  carthen-pot,  let  it  fband 
all  night,  then  take  off  the  feum,  and  pour  it 
clear  off  in  a toffmg  pan,  put  in  half  a pound 
of  Jordon  almonds, beat  fine,  boil  it  a little,  and 
run  it  through  a lawn-fieve,  then  put  in  a pint 

of  cream  and  the  yolk  of  an  egg. Make  it 

hot  and  fend  it  to  the  table. 

I’d  make  White  So.up  a fecond  way. 

BOIL  a knuckle  of  veal  and  a fowl,  with  a 
little  mace,  two  onions,  a little  pepper  and  fait, 
to  a ftrong  jelly,  then  drain  it,  and  feum  of  all 
the  fat ; have  ready  the  yolks  of  fix  eggs  well 
beat,  put  them  in,  and  keep  dining  it  or  it  will 
curdle,  put  it  in  your  didi  with  boiled  chickens 
and  toafted  bread  cut  in  pieces ; if  you  do  not 
like  the  eggs,  you  may  put  in  a large  handfid  of 
vermicelli  half  an  hour  before  you  take  it  off  the 
fire. 


To  make  Craw-Fish  Soup. 

BOIL  half  a hundred  of  frefli  craw-filb,  pick 
out  all  the  meat,  which  you  mud  favc,  take  a 
frefh  lobfter,  and  pick  out  all  the  meat,  which 
you  mud  liicewifc  fave ; pound  the  Ihells  of  the 
craw-fidi  and  lobfter  fine  in  a marble  mortar, 
and  boil  them  in  four  quarts  of  water,  with  four 
pounds  of  mutton,  a pint  of  green  fplit  peas 
nicely  picked  and  wafiied,  a large  turnip,  car- 
rot, onion,  mace,  cloves,  anchovy,  a little 
thyme,  pepper,  and  fait.  Stew  them  on  a flow 
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fire  till  all  the  goodnefs  is  out  of  the  mutton  and 
ihells,  then  ftrain  it  through  a fieve,  and  put  in 
the  tails  of  your  craw-fifh  and  the  lobftcr  meat, 
cut  in  very  Email  pieces,  with  the  red  coral  of 
the  lobftcr,  if  it  has  any  ; boil  it  half  an  hour, 
and  juft  before  you  ferve  it  up,  add  a little  but- 
ter melted  thick  and  fmooth,  ftir  it  round  feveral 
times  when  you  put  it  in,  fend  it  up  very  hot, 
bur  do  not  put  too  much  fpice  in  it. 

N.  B.  Pick  out  all  the  bags  and  the  woolly 
part  of  your  craw-fifh  before  you  pound  them. 

Th  Partridge  Sour. 

TAKE  off  the  fkins  of  two  old  partridges,  cut 
them  into  Email  pieces,  with  three  ftices  of  ham, 
two  or  three  onions’  ftices,  and  Eome  celery  ; fry 
them  In  butter  till  they  are  as  brown  as  they  can 
be  made  without  burning,  then  put  them  into 
three  quarts  of  water,  with  a few  pepper-corns, 
boil  it  ftowly  till  a little  more  than  a pint  is  con- 
fumed,  then  ftrain  it,  put  in  Eome  ftewed  celery 
and  fried  bread. 


CHAP.  II. 

Obfervations  on  Dressing  Fish. 

WHEN  you  fry  any  kind  of  fifti,  wafii 
them  clean,  dry  them  well  with  a cloth, 
and  duft  them  with  flour,  or  rub  them  with  eg'g 
and  bread  crumbs ; be  Eure  your  dripping,  hog’s- 
lard  or  beef  fuet,  is  boiling  before  you  put  in 
your  fifh,  they  will  fry  hard  and  clear,  butter 

■ is 
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is.  apt  to  burn  them  black,  and  make  tbcm  Toft  ; 
when  you  have  fried  your  Hlh,  always  lay  them 
in  a difli  or  Iiair-fieve  to  drain,  before  you  diflr 
them  up.  Boiled  fifh  fliould  always  be  waflied^ 
and  lubbed  carefully  with  a little  vinegar,  be- 
fore they  are  j>ut  into  the  wa^er ; br^il,all  kinds 
of  fifli  very  flowly,  and  when  they  will  leave  the 
bone  they  are  enough  ; when  you  take  them  U[>, 
fet  your  fifli-plate  over  a pan  of  hot  water  to 
drain,  and  cover  it  with  a cloth  or  clofe  cover, 
to  prevent  it  from  turning  their  colour;  fet  \’Our 
fiQi-plate  in  the  infide  of  your  difh,  and  fend  it 
up,  and  when  you  fry  parfley  be  fure  you  j)i(k 
it  nicely,  walh  it  well,  then  dip  it  in  Cold  water, 
and  throw  it  into  a pan  of  boiling  fat,  take  it  out 
immediately,  it  will  be  very  crifp,  and  a fiae 
green. 

To  drefs  a Turtle  of  a hundred  zve'ight. 

CUT  off  the  head,  take  care  of  the  blood, 
and  take  off  all  the  fins,  lay  them  in  fait  and 
water,  cut  off  the  bottom  fliell,  then  cut  off 
the  meat  that  grows  to  it  (which  is  the  cnllipce 
or  fowl)  take  out  the  hearts,  livers,  a'nd  lights-, 
and  put  tliem  by  themfelves,  take  out  the  bones 
and  the  flelb  out  of  the  back  (Irell  (which  is  the 
cut  the  flefliy  part  into  pieces,  about 
two  inches  fquare,  but  leave  the  fat  parr,  which 
looks  like  green  (it  is  called  the  monfieur)  rub  it 
firft  with  fair,  and  wafh  it  in  feveral  waters  to 
make  it  come  clean,  then  put  in  the  pieces  that 
you  took  out,  with  three  bottles  of  Madeira 
wine  and  four  quarts  of  flrong  veal  grav)'',  a 
lemon  cut  in  flices,  a .bundle  of  fwcet  herbs,  a 
tea-fpoonful  of  Chyan,  fix  anchovies  wafhed  ami? 
picked  clean,  a quarter  of  a pound  of  betUen 

niacc. 
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mace,  a tea-fpoonful  of  mufliroom  powder,  and 
half  a pint  of  elfence  of  ham,  if  you  have  if, 
lay  over  it  a coarfe  pafte,  fet  it  in  the  oven  for 
three  hours;  when  it  comes  out  take  off  the 
lid  and  fcum  off  the  fat,  and  brown  it  with  a 
falamantier. — This  is  the  bottom  diJJo. 

Then  blanch  the  fins,  cut  them  off  at  the  firft 
joint,  fry  the  firft  pinions  a-  fine  brown,  and  put 
them  into  a toffing-pan,  with  two  quarts  of  ftrong 
brown  gravy,  a glafs  of  red  wine,  and  the  blood 
of  the  turtle,  a large  fpoonful  of  lemon  pickle, 
the  fame  of  browning,  two  fpoonfuls  of  muftiroom 
catchup,  Chyan  and  fait,  an  onion  ftuck  with 
cloves,  and  a bunch  of  fweet  herbs ; a little  be- 
fore it  is  enough  put  in  an  ounce  of  morels,  the 
fame  of  truflies,  ftew  them  gently  over  a flow  fire 
tor  two  hours  : when  they  arc  tender  put  them 
into  another  toffing-pan,  thicken  your  gravy  with 
fiour  and  butter,  and  ftrain  it  upon  them,  give 

them  a boil,  and  ferve  them  up. Tbf^  is  a 

corner-dijh. 

Then  take  the  thick  or  large  part  of  the  fins, 
blanch  them  in  warm  water,  and  put  them  in  a 
toffing-pan,  with  three  quarts  of  ftrong  veal 
gravy,  a pint  of  Madeira  wine,  half  a tea- 
Ipoonful  of  Chyan,  a little  fait,  half  a lemon, 
a little  beaten  mace,  a tea-fpoonful  of  nuiffi- 
room  powder,  and  a bunch  of  fweet  herbs ; let 
them  ftew  till  quite  tender,  they  will  take  two 
hours  at  leaft,  then  take  them  up  into  another 
toffing-pan,  ftrain  your  gravy,  and  make  it 
pretty  thick  with  flour  and  butter,  then  put  in 
a few  boiled  force-meat  balls,  which  muft  be 
Jiiade  of  the  veally  part  of  your  turtle,  left  out 
ifor  that  purpofe  ; one  pint  of  frelh  mufhroofns, 
(if  you  cannot  get  them,  pickled  ones  will  do,) 

and 
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and  eight  artichoke  bottoms  boiled  tender,  and 
cut  in  quarters  ; lhake  them  over  the  nrc  five  or 
fix  minutes,  then  put  in  half  a pint  of  thick 
cream,  with  the  yolks  of  fix  eggs  beaten  exceed- 
ingly well,  lhake  it  over  the  fire  again  till  it 
looks  thick  and  white,  but  do  not  let  it  boil  ; 
difli  up  your  fins  with  the  balls,  miiflirooms, 
and  artichoke  bottoms  over  and  round  them. — 
is  the  to-p-diJJo. 

Then  take  the  chicken-part  and  cut  it  likc^ 
Scotch-collops,  fry  them  a light  brown,  then 
put  in  a quart  of  veal  gravy,  flew  them  gently 
a little  more  than  half  an  hour,  and  put  to  it  the 
yolks  of  four  eggs  boiled  hard,  a few  morels,  a 
Icore  of  oyllers ; thicken  your  gravy  ; it  mufl  be 
neither  white  nor  brown,  but  a pretty  gravy  co- 
lour ; fry  fome  oyfter  patties,  and  lay  round  it. 
"This  is  a corner-dijh  to  anfwer  the  fame  jins. 

Then  take  the  guts,  (which  is  reckoned  the 
beft  part  of  the  turtle)  rip  them  open,  ferape 
and  walli  them  exceedingly  well,  rub  them  well 
with  fair,  wafh  them  through  many  waters,  and 
cut  them  in  pieces  two  inches  long ; then  fcald 
the  maw  or  paunch,  take  olf  the  Ikin,  ferape  it 
well,  cut  it  into  pieces  about  half  an  inch  broad, 
and  two  inches  long ; put  fome  of  the  fifhy  part 
of  your  turtle  in  it,  fet  it  over  a flow  charcoal 
fire,  with  two  quarts  of  veal  gravy,  a pint  of 
Madeira  wine,  a little  mufliroom  catchup,  a few 
Ibalots,  a little  Chyan,  half  a lemon,  and  ftew' 
them  gently  four  hours,  till  your  gravy  is  almofl 
confumed,  then  thicken  it  with  flour,  mixed 
with  a little  veal  gravy,  put  in  half  an  ounce  of 
morels,  a few  force-meat  balls,  made  as  for  the 
fins  ; difli  it  up,  and  brown  it  with  a falamander, 
or  in  the  oven. — fhis  is  a corner-df}. 


Then 
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Then  take  the  head,  fkin  it  and  cut  it  in  two 
pieces,  put  it  into  a ftew-pot,  with  all  the  bones, 
hearts,  and  lights,  to  a gallon  of  water,  or  veal 
broth,  three  or  four  blades  of  mace,  one  fhalot, 
a flice  of  beef  beaten  to  pieces,  and  a bunch  of 
fweet  herbs  ; let  them  in  a very  hot  oven,  and 
let  it  ftand  an  hour  at  leaf!;  when  it  comes  out, 
ftrain  it  into  a tureen  for  the  middle  of  the  table. 

Then  take  the  hearts  and  lights,  chop  them 
very  fine,  put  them  into  a ftew-pan,  with  a pint 
of  good  gravy,  thicken  it,  and  I'erve  it  up  ; lay 
the  head  in  the  middle,  fry  the  liver,  lay  it  round 
the  head  upon  the  lights,  garnifii  with  whole 
fiices  of  lemon. This  is  the  fourth  corner-d:Jh. 

N.  B.  'I’he  firll  courfe  fhould  be  of  turtle  only, 
when  it  is  di-elled  in  this  manner  ; but  when  it  is 
with  other  vicffuals,  it  fliould  be  m three  difterent 
dilhes;  but  this  way  I have  often  drefl'ed  them, 
and  have  given  great  fatisfadion.  Obferve  to  kill 
your  turtle  the  night  before  you  want  it,  or  very  * 
early  next  morning,  that  you  may  have  all  your 
dilhes  going  on  at  a time.  Gravy  for  a turtle  a 
hundred  weight  will  take  two  legs  of  veal  and  two 
llianks  of  beef. 

To  drefs  ^Turtle  about  thirty  pounds  weight. 

WHEN  you  kill  the  turtle,  which,  be 
done  the  night  before,  cut  off  the  head,  arid  let 
it  bleed  t\vo  or  three  hours  ; then  cut  off  the 
fins  and  the  callipee  from  the  callipalh;  take  care 
you  do  not  burff  the  gall,  throw  all  the  inwards 
into  cold  water;  the  guts  and  tripe  keep  by 
thenifclves,  and  flit  them  open  with  a penknife, 
and  wafh  them  very  clean  in  fcalding  water, 
and  ferape  off  all  the  inward  fkin-;  as  you  do 
them  throw  them  into  cold  water,  wafli  them 

D out 
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out  of  that,  and  put  them  into  frefti  water,  and 
let  them  life  all  night,  fcalding  the  fins  and  edges 
of  the  eallij>afh  and  callipee;  cut  the  meat  off 
the  fhoulders,  and  hack  the  bones,  and  fet  them 
Uver  the  fire,  with  the  fins,  in  about  a quart  of 
water  ; put  in  a little  mace,  nutmeg,  Chyan  and 
fait;  let  it  flew  about  three  hours,  then  drain  it, 
and  put  the  fins  byforufe;  the  next  morning 
take  foiiie  of  the  meat  you  cut  off  the  fhoulders, 
arid  chop  it  fmall,  as  for  faufages,  with  about  a 
pound  of  beef  or  veal  fuet,  feafoned  with  mace, 
nutmeg,  fweet-majoram,  parfley,  Chyan  and 
fait  to  your  fafte,  and  three  or  four  glaffes  of 
Madeira  wine,  fo  fluff  it  under  the  two  flelhv 
parts  of  the  meatj  and  if  you  have  any  left,  lay 
it  over,  to  prevent  the  meat  from  burning;  thep 
cut  the  remainder  of  the  meat  and  the  fins  Yn 
'pieces  the  fize  of  an  egg,  feafon  it  pretty  high  with 
Chyan,  fait,  and  a little  nutmeg,  and  put  it  into 
the  callipafh  ; take  care  that  it  be  fewed  or  fecured 
up  at  the  end  to  keep  in  the  gravy  ; then  boil  up 
the  gravy,  and  add  more  wine  if  required,  and 
thicken  it  a little  with  butter  and  flour,  put  fome 
of  it  to  the  turtle,  and  fet  it  in  the  oven,  with  a 
well-buttered  paper  over  it  to  keep  it  from  burn- 
ing, and  when  it  is  about  half-baked  fqueeze  in 
the  juice  of  one  or  two  leriions,  and  ftir  it  up. 
Callipafh  or  back  will  take  half  an  hour  more 
baking  than  the  callipee,  which  two  hours  will 
do  ; the  guts  muft  be  cut  in  pieces  two  or  three 
inch^  long,  the  tripe  in  lefs,  and  put  into  a mug 
of  clear  water,  arid  fet  iri  the  oveti  with  the  calli- 
pafh, arid  Wheri  it  is  enough,  and  drained  from 
the  water,  it  is  to  be  mixed  with  the  other  parts, 
arid  fent  up  very  hot. 
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'To  drefi  a Cod’s  Head  SnouLD^-fis, 

TARE  out  the  gills  and  the  blood  clean  from 
the  bone,  wafli  the  head  very  clean,  rub  over  it 
a little  fait,  and  a glafs'of  alegar,  then  lay  it  on 
your  filh  plate  ; when  your  water  boils,  throw  in 
a good  handful  of  fait,  with  a glafs  pf  alegar, 
then  put  in  your  filh,  and  let  it  boil  gently  halt 
an  hour,  if  it  is  a large  one,  three-quarters  ; take 
it  up  very  carefully,  and  ftrip  the  fkin  nicely  off, 
fet  it  before  a brifk  fire,  dredge  it  all  over  with 
flour,  and  bafte  it  well  with  butter ; when  the 
froth  begins  to  rife,  throw  over  it  fome  very  fipe 
white  bread  crumbs ; you  muft  keep  bafling  it  all 
the  time  to  make  it  froth  well ; when  it  is  a fine 
white  brown,  difh  it  up,  and  garnifh  it  with  a 
lemon  cut  in  flices,  feraped  horfe-radifh,  bar- 
berries, a few  fmall  fifh  fried  and  laid  round  it, 
or  frefh  oyfters ; cut  the  roe  and  liver  in  flice?, 
and  lay  over  it  a little  of  the  lobfter  out  qf  the 
fauce  in  Jumps,  and  then  ferve  it  up. 

To  make  Sauce  for  the  Cod’s  Head. 

TAKE  a lobfter,  if  it  be  alive  flick  a fkewer 
in  the  vent  of  the  tail  to  keep  the  water  out,  and 
throw  a handful  of  fait  in  the  water ; when  it 
boils  put  in  the  lobfter,  and  boll  it  half  an  hour ; 
if  it  has  fpaw.n  on,  pick  them  off,  and  pound  them 
exceedingly  fine  in  a marble  mortar,  and  put 
them  into  half  a pound  of  good  melted  butter  ; 
fhen  tal^e  the  meat  out  of  your  lobfter,  pull  it 
in  bits  and  put  it  in  your  butter,  with  a mear- 
fpoonful  of  lemon-pickle,  and  the  fame  of  wal- 
nut-catchup, a flice  of  an  end  of  lemon,  one  or 
two  flices  of  horfe-radifh,  as  much  beaten  mace 
^ will  lie  on  a fixpence,  fait  an4  Chyan  to  your 

P » tafte. 
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tafte,  boil  them  one  minute,  then  take  out  the 
horlc-radifh  and  lemon,  and  ferve  it  up  in  your 
fauce-boat. — N.  B.  If  you  can  get  nolobfter,  you 
may  make  flirimp,  cockle,  or  mulcle  fauce  the 
fame  way  ; it  there  can  be  no  kind  of  lliell-fith 
got,  you  then  may  add  two  anchovies  cut  fmall, 
a fpoontul  of  walnut- liquor,  a large  onion  (fuck 
with  cloves,  ftrain  it,  and  put  it  in  the  fauce-boat. 

Second  way  to  drefs  a Cod’s  Head. 

TAKE  out  the  gills  and  blood  clean  from  the 
back-bone,  wafh  it  well,  and  put  it  on  your  plate, 
when  your  water  boils  put  on  two  handfuls  of  fait 
and  half  a pint  of  alegar,  it  will  make  your  fitla 
firmer  ; then  put  in  the  cod’s  head  ; if  it  is  of  a 
middle  fize  it  will  take  an  hour’s  boiling  ; then 
take  it  up,  and  ftrip  off  the  fldn  gently,  dredge  it 
well  with  flour,  and  lay  lumps  of  butter  on  it; 
if  it  fuits  you  better  you  may  fend  it  to  the  oven, 
and  if  it  is  not  brown  all  over  do  it  with  a fala- 
mander  ; make  your  gravy  fauce  to  it  and  ferve 
it  up. 

To  drefs  young  Codlings  like  Salt -Fish. 

^TAKE  young  codlings,  gut  and  dry  them  well 
with  a clorh,  fill  their  eyes  full  of  fait,  throw  a 
little  on  the  back-bone,  and  let  them  lie  all  night, 
then  hang  them  up  by  the  tail  a day  or  two ; as 
you  have  occafion  for  them,  boil  them  in  fpring 
water,  and  drain  them  well,  difli  them  up,  and 
pour  egg-fauce  on  them,  and  fend  them  to  the 
table. 

To  drefs  a Salt  Cod. 

STEEP  your  fait  fifli  in  water,  all  night,  with 
a glafs  of  vinegar,  it  will  fetch  out  the  fait  and 

^ . ^make 
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make  it  eat  like  frefli  fifli  ; the  next  day  boil  it ; 
when  it  is  enough  pull  it  in  flakes  into  your  di(h, 
then  pour  egg-fauce  over  it,  or  parfnips  boiled 
and  beat  fine  with  butter  ami  cream  ; fend  it  to 
the  table  on  a water-plate,  for  it  will  foon  grow 
cold. 

T’o  make  Egg-Sauce /or  a Salt  Cod. 

BOIL  your  eggs  hard,  firft  half  chop  the 
whites,  then  put  in  the  yolks,  and  chop  them  both 
together,  but  not  very  fmall,  put  them  into  half 
a pound  of  good  melted  butter,  and  let  it  boil 
up,  then  put  it  on  the  fifh. 

To  drefs  Cod  Sounds. 

STEEP  your  founds  as  you  do  the  fait  cod, 
and  boil  them  in  a large  quantity  of  milk  and 
water  ; when  they  are  very  tender  and  white  take 
them  up  and  drain  the  water  out,  then  pour  the 
egg-fauce  boiling  hot  over  them,  and  ferve 
them  up. 

To  drefs  Cod  Sounds  like  little.  Turkies. 

BOIL  )'our  founds  as  for  eating,  but  not  too 
much,  take  them  up  and  let  them  ftand  till  they 
are  quite  cold,  then  take  a force  meat  of  chop- 
ped oyfters,  crumbs  of  bread,  a lump  of  butter, 
nutmeg,  pepper,  fait,  and  the  yolks  of  two  eggs, 
fill  your  founds  with  it,  and  fkewer  them  up  in 
the  fliape  of  a turkey,  then  lard  them  dowm  each 
fide  as  you  would  do  a turkey’s  breaft,  duft  them 
well  with  flour,  and  put  them  in  a tin-oven  to 
roaft  before  the  fire,  and  barte  them  well  with 
butter ; when  they  are  enough  pour  on  them  oyf- 
ter-fauce ; three  are  fufficient  for  a fide-difli  ; 
garnifh  with  barberries ; it  is  a pretty  fide-diflt  for 
a large  table  for  a dinner  in  Lent. 
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To  bQ'il  Sa  LMON  Crimp. 

SCALE  your  falmon,  take  out  the  blood, 
wafli  it  well,  and  lay  it  on  a lilh-plate,  put  your 
water  in  a fifli-pan  with  a little  fait  : when  it  boils 
put  in  your  fifh  for  half  a minute,  then  take  it 
out  for  a minute  or  two  ; when  you  have  done  it 
four  times,  boil  it  until  it  be  enough  ; when  you 
take  it  out  of  the  fifli-pan,  fet  it  over  the  water 
to  drain  ; cover  it  well  with  a clean  cloth  dipped 
in  hot  water,  fry  fome  fmall  filh,  ora  few  flices 
of  falmon  and  lay  round  it — garnifli  with 
fcraped  horfe-radilh  and  fennel. 

To  make  Rolled  Salmon. 

TAKE  a fide  of  falmon  when  fplit  and  the 
bone  taken  out  and  fcaled,  ftrew  over  the  infide 
pepper,  fait,  nutmeg,  and  mace,  a few  chopped 
oyfters,  parfley,  and  crumbs  of  bread  ; roll  it  up 
tight,  put  it  into  a deep  pot,  and  bake  it  in  a 
quick  oven,  make  the  common  fifh  fauce  and 

pour  over  it. Garnifli  with  fennel,  lemon, 

and  horfe-radifh. 

To  make  Sauce  for  a Salmon. 

BOIL  a bunch  of  fennel  and  parfley,  chop 
them  fmall,  and  put  it  into  fome  good  melted 
butter,  a4id  fend  it  to  the  table  in  a fauce-boat ; 
another  with  gravy  fauce. 

To  make  the  gravy  fauce  : Put  a little  brown 
gravy  into  a fauce-pan,  with  one  anchovy,  a tea- 
fpoonful  of  lemon-pickle,  a meat-fpoonful  of 
liquor  from  your  walnut-pickle,  one  or  two 
fpoonfuls  of  the  water  that  the  fifli  was  boiled 
in,  (it  gives  it  a pleafant  flavour,)  a flick  of  horfe- 
fad-ifli,  a little  browning  and  fait;  boil  them 
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thjee  or  four  minutes,  thicken  it  with  flour  and 
a good  lump  of  butter,  and  ftrain  it  through  a 

hair-lieve. N.  B.  This  is  a good  fauce  for 

moft  kinds  of  boiled  filh. 

To  boil  a Turbot. 

WASH  your  turbot  clean  (if  you  let  it  lie  i-n 
the  water  it  will  make  it  foft)  and  rub  it  over  with 
alegar,  it  will  make  it  firmer,  then  lay  it  on  your 
fifli-plate,  with  the  white  fide  up,  lay  a cloth 
over  it,  and  pin  it  tight  under  your  plate,  which 
will  keep  it  from  breaking,  boil  it  gently  In  hard 
water,  with  a good  deal  of  fait  and  vinegar,  and 
feum  it  well,  or  it  will  difcolour  the  fkin  ; when 
it  is  enough,  take  it  up  and  drain  it,  tal^e  the 
cloth  carefully  off,  and  flip  it  on  your  difli,  lay 
over  it  fried  oyfters,  or  oyfter  patties;  fend  in 
lobfter  or  gravy  fauce  in  fauce-boats.  Garnifh  it 

with  crifp  parfley  and  pickles. N.  B.  Do  not 

put  in  your  fifh  till  your  water  boils. 

To  boil  Pike  with  a pudding  in  the  belly, 

TAKE  out  the  gills  and  guts,  wafh  it  well, 
then  make  a good  force-meat  of  oyfters  chopped 
fine,  the  crumbs  of  half  a penny  loaf,  a few  fweet 
herbs,  and  a little  lemon-peel  flired  fine,  nut- 
pepper*  and  fait,  to  your  tafte,  a good  lump 
of  butter,  the  yolks  of  two  eggs,  mix  them  well 
together,  and  put  them  in  the  belly  of  your  fifh; 
few  it  up,  fleewer  it  round,  put  hard  water  in 
your  fifh-pan,  add  to  it  a tea-cupful  of  vinegar, 
and  a little  fait : when  it  boils  pur  in  the  fifh ; 
if  it  be  a middle-fize,  it  will  take  half  an  bourns 
boiling;  garnifh  it  with  walnuts  and  pickled 
barberries;  ferve  it  up  with  oyfter-fauce  in  a 

boat, 
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boat,  and  pour  a little  faucc  on  the  pike.  You 
may  dreis  a roafted  pike  the  fame  way. 

To  Jlew  Carp  white. 

EIEN  the  carp  are  fcaled,  gutted,  and  wafh- 
cd,  put  them  into  a flevvpan,  with  two  quarts  of 
vvater,  half  a pint  of  white  wine,  a little  mace, 
whole  pepper  and  fait,  two  onions,  a bunch  of 
fweet  herbs,  a flick  of  horfe-radifh  ; cover  the 
pan  clofe ; let  it  Hand  an  hour  and  a half  over  a 
flow  ftove,  then  put  a gill  of  white  wine  into  a 
faucepan,  with  two  anchovies  chopped,  an  onion, 
a little  lemon-peel,  a quarter  of  a pound  of  but- 
ter rolled  in  flour,  a little  thick  cream,  and  a 
large  tea-cupful  of  the  liquor  the  carp  was  flewed 
in;  boil  them  a few  minutes;  drain  your  carp, 
add  to  the  fauce  the  yolks  of  two  eggs  mixed  wdth 
a little  cream  ; when  it  boils  up  fqueeze  in  the 
juice  of  half  a lemon ; difli  up  your  carp,  and 
pour  your  fauce  hot  upon  it. 

To  drefs  Carp  the  beji  way,  and  the  Sauce. 

KILE  your  carp  and  fave  the  blood,  fcale  and 
clean  them  very  well,  have  ready  fome  nice  rich 
gravy,  made  of  beef  and  mutton,  feafoned  wdth 
pepper,  fait,  mace,  and  onion ; flrain  it  off,  be- 
fore you  flew  your  fifh  in  it ; boil  your  carp  firft 
before  you  flew  it  in  the  gravy;  be  careful  you 
do  not  boil  it  too  much  before  you  put  in  the 
carp  ; then  let  it  flew  on  a flow  fire  aboiit  a quar- 
. ter  of  an  hour,  thicken  the  fauce  with  a good 
lump  of  butter  rolled  in  flour  : garnifli  your  difh 
with  fried  oyfters,  fried  toaft  cut  three-corner 
ways,  pieces  of  lemon,  feraped  horfe-radifli,  and 
•the  roc  of  the  carp  cut  in  pieces,  fome  fried  and 
others  boiled,  fqueeze  the  juice  of  a lemon  into 
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rhe  friuce  juft  before  you  fend  it  up  ; take  care  to 
difti  it  up  handfomely  and  very  hot. 

Another  Carp  Sauce. 

TAKE  the  liver  of  the  carp  clean  from  the 
guts,  and  three  anchovies,  with  a little  parfley, 
thyme,  and  one  onion,  chop  all  thefe  fmall  to- 
gether ; then  take  half  a pint  of  Rhenifh  wine, 
lour  fpoonfuls  of  elder  vinegar,  with  the  blood 
of  the  carp,  put  all  thefe  together  to  ftew  gently, 
and  put  it  to  the  carp,  which  muft  firft  be 
boiled  in  water,  a little  fait,  and  a pint  of  wine  ; 
take  care  not  to  do  it  too  much  after  the  carp  is 
put  in  the  fauce  ; garnifti  with  fried  oyfters,  fried 
toaft,  fcraped  horfe-radifh,  and  pieces  of  lemon, 
with  the  roe  cut  in  pieces  and  fried  : if  you  do 
not  like  elder  vinegar,  any  other  fort  W'ill  do. 

’To  make  White  Fish  Sauce. 

WASH  two  anchovies,  put  them  into  a fauce- 
pan,  with  one  glafs  of  white  wine,  and  two  of 
water,  half  a nutmeg  grated,  and  a little  lemon- 
peel  ; when  it  is  boiled  five  or  fix  minutes,  ftrain 
it  through  a fieve,  add  to  it  a fpoonful  of  white- 
wine  vinegar,  thicken  it  a little,  then  put  in  near 
a pound  of  butter  rolled  in  flour,  boil  it  well, 
and  pour  it  hot  upon  your  difla. 

To  make  a very  nice  Sauce  for  mojl  forts  of  Fish. 

TAKE  a little  gravy  made  of  either  veal  or 
mutton,  put  to  it  a little  of  the  water  that  drains 
from  your  fifh  ; when  it  is  boiled  enough,  put  it 
in  afaucepan,  and  put  in  a whole  onion,  one  an- 
chovy, a fpoonful  of  catchup,  and  a glafs  of 
white,  wine,  thicken  it  with  a good  lump  of  but- 
ter rolled  in  flour,  and  a fpoonful  of  cream ; if 
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you  have  oyPers,  cockles,  or  Qirimps,  put  them 
in  after^  you  take  it  off  the  fire,  (but  it  is  very 
good  without ; ) you  may  life  red  wine  inftead  of 
white  by  leaving  out  the  cream. 

To  make  Lobster-Sauce. 

BOIL  halt  a pint  of  water  with  a little  mace 
and  whole  pe{)per,  long  enough  to  take  out  the 
ffrong  taffe  of  the  fpice,  then,  ftrain  it  off,  melt 
three  quarters  of  a pound  of  butter  fmooth  in 
the  water,  cut  your  lobfter  in  very  fmall  pieces, 
ftew  it  altogether  tenderly  with  anchovy,  and 
fend  it  up  hot. 

To  make  Lobster-Sauce  another  way. 

BRUISE  the  body  of  a lobffer  into  thick 
melted  butter,  and  cut  the  flefli  into  it  in  fmall 
pieces,  ftew  all  together  and  give  it  a boil;  feafon 
with  a little  pepper,  fait,  and  a very  fmall  quan- 
tity of  mace. 

To  Jlew  Carp  or  Tench. 

GUT  and  fcale  your  fifh,  wafh  and  dry  them 
well  with  a clean  cloth,  dredge  them  well  with 
flour,  fry  them  in  dripping,  or  fweet  rendered 
fuet,  until  they  are  a light  brown,  and  then 
put  them  in  a ftewpan,  with  a quart  of  water, 
and  one  quart  of  red  wine,  a meat-fpoonful  of 
lemon-pickle,  another  of  browning,  the  fame  of 
walnut  or  mum-catchup,  a little  mulhroom- 
powder,  and  Chyan  to  your  tafte,  a large  onion 
ftuck  with  cloves,  and  a ftick  of  horfe-radifh  : 
cover  your  pan  clofe  to  keep  in  the  fteam,  let 
them  ftew  gently  over  a ftove-fire,  till  your  gravy 
is  reduced  to  juft  enough  to  cover  your  fifti  in 
the  difti ; then  take  the  fifli  out,  and  put  them 
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on  the  cli(h  you  intend  for  table,  fet  the  gravy 
on  the  fire,  and  thicken  it  wiih  flour  and  a large 
lump  of  butter,  boil  it  a little,  and  drain  it  over 
your  fifli  : garnifh  them  with  pickled  mufluooms 
and  fcraped  horfe-raddifli,  put  a bunch  of  pickled 
barberries,  or  a fprig  of  myrtle  in  their  mouths, 
and  fend  to  the  table. 

It  is  a top-dilh  for  a grand  entertainment. 

drefs  a Sturgeon. 

TAKE  what  fize  of  piece  of  durgeon  you 
think  proper,  and  wafh  it  clean,  lay  it  all  night 
in  fait  and  water,  the  next  morning  take  it  out, 
rub  it  well  wdth  alegar,  jfhd  let  it  lie  in  it  for  two 
hours,  then  have  ready  a fifii-kettle  full  of  boil- 
iug  water,  with  one  ounce  of  bay  fait,  two  large 
onions,  and  a few  fprigs  of  fweet-marjoram ; 
boil  your  fturgeon  till  the  bones  will  leave  the 
fifh,  then  take  it  up,  take  the  fkin  off,  and  flour 
it  well,  fet  it  before  the  fire,  bade  it  W'ith  fredi 
butter,  and  let  it  dand  till  it  be  a fine  brown, 
then  difh  it  up,  and  pour  into  the  difh  the  fame 
fauce  as  for  the  white  carp;  garnifh  with  crifp 
parfley  and  red  pickles. 

This  is  a proper  didi  for  the  top  or  middle. 

To  roajl  large  Eels  or  Lampreys  zvith  a pud- 
ding in  the  belly. 

SKIN  your  eels  or  lampreys,  cut  off  the  head, 
take  the  guts  out,  and  1 crape  the  blood  clean 
from  the  bone,  then  make  a good  force-meat  of 
oyders  or  Ihrlmps  chopped  fmall,  the  crumbs  of 
half  a penny  loaf,  a little  nutmeg  or  lemon-peel 
Hired  fine,  pepper,  fait,  and  the  yolks  of  two 
them  in  the  belly  of  your  fifh,  few 
it  up,  turn  it  round  your  dilb,  puf  over  it 
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flour  and  butter,  pour  a little  water  on  your  difli, 
and  bake  it  in  a moderate  oven  ; when  it  comes 
out  take  the  gravy  from  under  it,  and  fcum  off 
the  fat,  then  ftrain  it  through  a hair-fieve';  add 
to  it  a tea-fpoonful  of  lemon-pickle,  two  of 
browning,  a meat-fpoonful  of  walnut-catchup, 
a glafs  of  white  wine,  one  anchovy,  and  a flice 
of  lemon,  let  it  boil  ten  minutes,  thicken  it  with 
butter  and  flour;  fend  it  up  in  a fauce-boat; 
difli  your  filb  : garnifh  it  with  lemon  and  crifp 
parfley. ' 

This  is  a pretty  difli  for  either  corner  or  fide 
for  a dinner. 

’To  Jlnv  Lampreys. 

SKIN  and  gut  your  lampreys,  feafon  them 
well  with  pepper,  fait,  cloves,  nutmeg,  and 
mace,  not  pounded  too  fine,  and  a little  lemon- 
pill  fhred  fine  ; then  cut  fome  thin  flices  of  but- 
ter into  the  bottom  of  your  faucepan,  put  in  the 
fifli,  with  half  a pint  of  nice  gravy,  half  the 
quantity  of  white  wine  and  cyder,  the  fame  of 
claret,  with  a fmall  -bundle  of  thyme,  winter- 
favory,  pot-marjoram,  and  an  onion  fliced  ; flew 
them  over  a flow  fire,  and  keep  turning  the  lam- 
preys till  they  are  quite  tender;  when  they  are 
tender  take  them  out,  and  put  in  one  anchovy, 
and  thicken  the  fauce  with  the  yolk  of  an  egg,  or 
a little  butter  rolled  in  flour,  and  pour  it  over 

the  filh,  and  ferve  them  up. N.  B.  Roll  them 

round  a ikewer  before  you  put  them  into  a pan. 

To Jlew  Flounders,  Plaice,  or  Soles. 

HALF  fry  your  fifli  in  three  ounces  of  but- 
ter a fine  brown,  then  take  up  your  fifli,  and  put 
to  your  butter  a quart  of  water,  and  boil  it  flowly 
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a quarter  of,  an  hour  with  two  anchovies,  and  an 
onion  lliced  ; then  put  in  your  fifla  again,  with  a 
herring,  and  flew  them  gently  twenty  minutes; 
then  take  out  the  filh  and  thicken  the  fauce  with 
batter  and  flour,  and  give  it  a boil;  then  ftrain  it 
through  ahair-fieve,  over  the  fifh,  and  fend  them 
up  hot. — 

N.  B.  If  you  choofe  cockle  or  oyfter  liquor, 
put  it  in  juil  before  you  thicken  the  fauce,  or 
you  may  fend  oyfters,  cockles,  or  fnrimps  in  a 
fauce-boat  to  table. 

A good  zvay  to  Jlezu  Fish. 

MIX  half  a tumbler  of  wine  with  as  much 
water  as  will  cover  the  fifti  in  the  ftewpan,  and 
put  in  a little  pepper  and  fait,  three  or  four 
onions,  a cruft  of  bread  toafted  very  brown,  one 
anchovy,  a good  lump  of  butter,  and  fet  them 
over  a gentle  fire ; fliake  the  ftewpan  now  and 
then,  that  it  may  not  burn  ; juft  before  you  ferve 
it  up,  pour  your  gravy  into  a faucepan,  and 
thicken  it  with  a little  butter  rolled  in  flour,  a little 
catchup  and  wallnut  pickle  beaten  well  together 
till  fmooth,  then  pour  it  on  your  filh,  and  fet  it 
over  the  fire  to  heat,  and  ferve  it  up  hot. 

To  boil  Mackerel. 

GUT  your  mackerel  and  dry  them  carefully 
w^ith  a clean  cloth,  then  rub  them  flightly  over 
with  a little  vinegar,  and  lay  them  ftraight  on 
your  fifh>  plate  (for  turning  them  round  often 
breaks  them),  put  a little  fait  m the  w^ater  when 
it  boils;  put  them  into  your  fifli-pan,  and  boil 
them  gently  fifteen  minutes,  then  take  them  up 
and  drain  them  well,  and  put  the  water  that  runs 
from  them  into  a-laucepan  w'lth  two  tfea-fpoon- 

fuls 
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fuls  of  lemon-pickle,  one  meat  fpoonful  of  wal- 
nut-catchup, tlie  lame  of  browning,  a blade  or 
two  of  mace,  one  anchovy,  a flicc  of  lemon  ; 
boil  them  all  together  a quarter  of  an  hour,  then 
{train  it  through  a hair-fieve,  and  thicken  it  with 
flour  and  butter,  fend  it  in  a fauce-boat,  and 
parfley-fauce  it^  another ; difli  up  your  filh  with 
the  tails  in  the  middle;  garnilh  it  with  feraped 
horfe-radifh  and  barberries. 

To  Ifoil  PIerrikgs. 

SCALE,  gut,  and  wafli  your  herrings,  dry 
them  clean,  and  rub  them  over  with  a little  vi- 
negar and  fait,  ikewtr  them  with  their  tails  in 
their  mouths,  lay  them  on  your  fifli-plate ; when 
your  water  boils  put  them  in,  they  will  take  ten 
or  twelve  minutes  boiling ; w'hen  you  take  them 
lip,  drain  them  o\  - r the  water,  then  turn  the 
heads  into  the  middje  of  your  difh,  lay  round 
them  feraped  horle-radifh,  parfley,  and  butter 
for  faiice. 

To  fry  Herrings. 

SCALE,  wadi,  and  dry  your  herrings  well  ; 
lay  them  feparately  on  a board,  and  fet  them  to 
the  fire  two  or  three  minutes  before  you  want 
them,  it  wdll  keep  the  fifh  from  flicking  to  the 
pan,  dufl  them  with  flour;  when  your  dripping 
or  butter  is  boiled  hot  put  in  your  fifli,  a few'  at  a 
time,  fry  them  over  a brifk  fire ; when  you  have 
fried  them  all,  ‘fet  the  tails  up  one  againft  another 
in  the  middle  of  the  difli,  then  fry  a large  hand- 
ful of  parfley  crifp,  take  it  out  before  it  lofes  its 
colour,  lay  it  round  them,  and  parfley-fauce  in  a 
boat;  or  if  you  like  onions  better,  fry  them,  lay 
fome  round  your  difh,  and  make  onion-fauce  for 
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them  ; or  you  may  cut  off  the  heads  after  they  are 
fried,  chop  them,  and  put  them  into  a faucepan, 
with  ale,  pepper,  fait,  and  an 'anchovy,  thicken 
it  with  flour  and  butter,  ftrain  it,  and  then  put  it 
in  a fauce-boat. 

Ti;  hake  Herrings. 

WHEN  you  have  cleaned  your  herrings,  as 
above,  lay  them  on  a board,  take  a little  black 
and  Jamaica  pepper,  a few  cloves,  and  a good 
deal  of  fait,  mix  them  together,  then  rub  it  all 
over  the  fifli,  lay  them  ftraight  in  a pot,  cover 
them  with  alegar,  tie  a ftrong  paper  over  the  pot, 
and  bake  them  in  a moderate  oven  ; if  your  alegar 
be  good,  they  will  keep  two  or  three  months; 
you  may  eat  them  either  hot  or  cold. 

‘To  bake  Sprats. 

RUB  your  fprats  with  fait  and  pepper,  and  to 
every  two  pints  of  vinegar  put  one  pint  of  red 
wine,  diffolve  a pennyworth  of  cochineal,  lay 
your  fprats  in  a deep  earthen-difh,  pour  in  as 
much  red  wine,  vinegar,  and  cochineal,  as  will 
cover  them,  tie  a paper  over  them,  fet  them  In 

an  oven  all  nighr. They  will  eat  well,  and 

keep  for  fome  time. 

boil  Sc  ATE  or  Ray. 

CLEAN  your  fcate  or  ray  very  well,  and  cut 
it  in  long  narrow  pieces,  then  put  it  in  boiling 
water  with  a little  fait  in  it ; when  It  has  boiled 
a quarter  of  an  hour  take  it  out,  flip  the  ildn  off, 
then  put  it  in  your  pan  again,  with  a little  vine- 
gar, and  boil  It  till  enough;  when  you  take  it  up, 
fet  it  over  the  water  to  drain,  and  cover  it  clofe 
up,  and  when  you  dilh  it,^  be  as  quick  as  poflible, 
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for  it  Toon  grows  cold,  pour  over  it  cockle, 
flirimp,  or  mufelc-fauce,  lay  over  it  oyfter-pat- 
tics ; garnifh  it  with  barberries  and  horfe-radifli. 

To  fry  Soles. 

SKIN  your  foies  as  you  do  ells,  but  keep  on 
their  heads ; rub  them  over  with  an  egg,  and 
ftrew  over  them  bread  crumbs,  fry  them  over  a 
brilk  fire  in  hog’s-lard  a light  brown,  ferve  them 
up  with  good  melted  butter,  and  garnilh  it 
with  green  pickles. 

To  marinate  Soles. 

BOIL  them  in  fait  and  water,  bone  and  drain 
them,  lay  them  on  a difli  with  the  belly  up,  boil 
lome  fpinage,  and  pound  it  in  a mortar,  then  boil 
four  eggs  hard,  chop  the  whites  and  yolks 
feparate,  lay  green,  white  and  yellow  amongft 
the  foies  : ferve  them  up  with  melted  butter  in  a 
boar. 

To  broil  Yih'D'DocKs  or  Whitings. 

GUT  and  wafh  your  haddocks  or  whitings,  dry 
them  w'ith  a cloth,  and  rub  a little  vinegar  over 
them,  it  will  keep  the  Ikin  on  better,  duft  them 
well  with  flour,  rub  your  gridiron  with  butter, 
and  let  it  be  very  hot  when  you  lay  the  fifh  on, 
or  they  will  flick,  turn  them  two  or  three  times 
on  the  gridiron,  when  enough  ferve  them  up, 
and  lay  pickles  round  them,  with  plain  melted 
butter,  or  cockle- fauce  : they  are  a pretty  dilh 
for  flipper. 

A fecond  way, 

WHEN  you  have  cleaned  your  haddocks  or 
whitings,  as  above,  put  them  in  a tin  oven,  and 
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fet  them  before  a quick  fire ; when  the  fkins  be- 
gin to  rife  take  them  oflf,  beat  an  egg,  rub  it 
over  them  with  a feather,  and  ftrew  over  them 
a few  bread-crumbs,  dredge  them  well  with 
Hour;  when  your  gridiron  is  hot  rub  it  well  with 
butter  or  fuet,  it  mull;  be  very  hot  before  you  lay 
the  fifh  on  ; when  you  have  turned  them,  rub  a 
little  cold  butter  over  them,  turn  them  as  your 
fire  requires  until  they  are  enough  and  a little 
brown  ; lay  round  them  cockles,  mufcles,  or 
red  cabbage  ; you  may  either  have  fnrimp-fauce 
or  melted  butter. 

To  fry  Smelts  or  Sparlings. 

DRAW  the  guts  out  at  the  gills,  but  leave  in 
the  melt  or  roe,  dry  them  with  a cloth,  beat  an 
egg,  and  rub  it  over  them  with  a leather,  then 
ftrew  brei4d  crumbs  over  them,  fry  them  with 
hog’s-lard  or  rendered  beef- fuet ; when  it  is  boil- 
ing hot  put  in  your  filh,  fhake  them  a little,  and 
fry  them  a nice  brown,  drain  them  in  a fieve ; 
when  you  diflr  them,  put  a bafon  in  the  middle 
of  your  dilh  with  the  bottom  up,  lay  the  tails  of 
your  filh  on  it,  fry  a handful  of  parfiey  in  the 
fat  your  filh  was  fried  in,  take  it  out  of  the  water  as 
you  fry  it,  and  it  will  keep  its  colour  and  crifp 
fooner,  put  a little  on  the  tails,  and  lay  the  reft 
in  lumps  round  the  edge  of  the  dilh;  ferve  it 
up  with  good  melted  butter  for  fauce. 

To  fry  Perch  or  Trout. 

WHEN  you  have  fcaled,  gutted,  and  walked 
your  perch  or  trout,  dry  them  well,  then  lay 
them  feparately  on  a board  before  the  fire,  two 
minutes;  before  you  fry  them  dull  them  well 
with  flom’,  and  fry  them  a fine  brown  in  roaft 
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dripping  or  rendered  fuet ; ferve  them  up  with 
melted  butter  and  crifped  parfley. 

To  drefs  Percit  in  Water-Sokey. 

SCALE,  gut  and  walh  your  perch,  put  fait 
in  your  water;  when  it  boils,  put  in  the 
with  an  onion  cut  in  flices ; you  muft  feparare 
it  into  round  rings,  a handful  of  parfley  picked 
and  wafhed  clean  ; put  in  as  much  milk  as  will 
turn  the  water  white ; when  your  fifla  are  enough 
put  them  in  a foup-difli,  and  pour  a little  of  the 
water  over  them  with  the  parfley  and  the 
onions^  then  ferve  them  up  with  butter  and  par- 
fley in  a boat ; onions  may  be  omitted  if  you 
pleafe.  You  may  boil  trout  the  fame  way. 

To  boil  Eels. 

SKIN,  gut,  and  take  the  blood  out  of  your 
cels,  cut  off  their  heads,  dry  them,  and  turn 
them  round  on  your  fifla-plate,  boil  them  in  fait 
and  water,  and  make  parfley  fauce  for  them. 

To  pitch-cock  Eels. 

SKIN,  gut,  and  walh  your  eels,  then  dry  them 
with  a cloth,  fprinkle  them  with  pepper,  fair, 
and  a little  dried  fage  ; turn  them  backward  and 
forward,  and  flcewer  them  ; rub  your  gridiron 
with  beef- fuet,  broil  thern  a good  brown,  put 
them  on  your  difli  with  good  melted  butter,  and 
lay  round  fried  parfley. 

,,  To  broil  Eels. 

WHEN  you  have  fldnned  and  cleanfed  your 
eels  as  before,  rub  them  with  the  yolk  of  an  egg, 
ftrew  over  them  bread  crumbs,  chopped  parfley, 
fage,  pepper,  and  fait;  bade  them  well  with 

butter. 
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butter,  and  fet  them  in  a dripping-pan ; roaft  or 
broil  them  on  a gridiron ; ferve  them  up  vvitii 
parfley  and  butter  for  fauce.  ' 

To  broil  Flounders  and  all  kinds  of  Flat-Fish. 

CUT  oft'  the  fins,  and  nick  the  brown  fide 
under  the  head  ; then  take  out  the  guts,  and  dry 
them  vvich  a cloth,  boil  them  in  fait  and  water  ; 
make  either  gravy,  fhrimp,  cockle,  or  mufcle 
lauce,  and  garnifh  it  with  red  cabbage.  , 

To  Jleiv  Oysters  and  all  forts  o/Shell-Fish. 

WHEN  you  have  opened  your  oyfters,  put 
their  liquor  in  a toffing-pan,  with  a little  beaten 
mace ; thicken  it  with  flour  and  butter,  boil  it 
three  or  four  minutes,  toaft  a flice  of  white  bread, 
and  cut  it  into  three-cornered  pieces  ; lay  them 
round  your  difti,  put  in  a fpoonful  of  good 
cream,  put  in  your  oyfters,  and  fliake  them  round 
in  your  pan;  you  muft  not  let  them  boil,  for  if 
they  do,  it  will  make  them  hard  and  look  fmall ; 
ferve  them  up  in  a little  foup-diflr  or  plate.—— 
N.  B.  You  may  ftew  cockles,  mufclcs,  or  any 
fliell-fifli  the  fame  way. 

To  Oysters,  Cockles,  Muscles. 

OPEN  your  fifli  clean  from  the  fliell,  fave  the 
liquor,  and  let  it  ftand  to  fettle  ; then  flrain  it 
through  a hair-fieve,  and  put  to  it  as  many 
crumbs  of  bread  as  will  make  it  pretty  thick, 
and  boil  them  well  together  before  you  put  in 
the  fifh,  with  a good  lump  of  butter,  pepper, 
and  fait  to  your  tafte ; give  them  a Angle  boil, 
and  ferve  them  up. — N.  B.  You  may  make  it  a 
fifli-fauce  by  adding  a glafs  of  white  wine  juft 
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before  you  take  it  off  the  fire,  and  leaving  out 
the  crumbs  of  bread. 

I’d' fc allop  Oysters. 

WHEN  your  oyfters  are  opened,  put  them 
in  a bafon,  and  wafli  them  out  of  their  own; 
liquor,  put  fome  of  your  fcollop-fliells,  ftrew 
over  them  a few  bread  crumbs,  and  lay  a flice  of 
butter  on  them,  then  more  oyfters,  bread-crumbs, 
and  a flice  of  butter  on  the  top,  put  them  into  a 
Dutch  oven  to  brown,  and  fcrve  them  up  in  the 
fliells. 

jTo  fry  Oysters. 

TAKE  a quarter  of  an  hundred  of  large  oyf- 
ters, beat  the  yolks  of  two  eggs,  add  to  it  a little 
nutmeg,  and  a blade  of  mace  pounded,  a fpoon- 
fu)  of  flour,  and  a little  fait;  dipin  your  oyfters, 
and  fry  them  in  hog’s  lard  a light  brown;  if  you 

choofe  you  may  add  a little  parfley  flared  fine. 

N.  B.  I'hey  are  a proper  garnifla  for  cod’s-head, 
calf’s-head,  or  moft  made  difties. 

To  make  Oyster  Loaves. 

TAKE  fmall  French  rafps,  or  you  may  make 
little  round  loaves,  make  a round  hole  in  the 
top,  fcrape  out  all  the  crumb,  then  put  your 
oyfters  into  a tofiing-pan,  with  the  liquor  and 
crumbs  that  canfie  out  of  your  rafps  or  loaves, 
and  a good  lump  of  butter,  ftew  them  together 
five  or  fix  minutes,  then  put  in  a fpoontul  of 
good  cream,  fill  your  rafps  or  loaves,  lay  the  bit 
of  cruft  carefully  on  again,  fet  them  in  the  oven 
to  crifp. — Three  are  enough  for  a fide^dilh. 
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2a  'boil  Lobsters. 

TAKE  your  lobfter,  and  put  a fkewer  in  the 
vent  of  the  tail,  to  prevent  the  water  from  get- 
ting into  the  belly  of  the  lobfter;  put  it  into  a 
pan  of  boiling  water,  with  a little  fait  in  it,  if  it 
be  a large  one'  it  will  take  half  an  hour’s  boiling ; 
when  you  take  it  out  put  a lump  of  butter  in  a 
cloth,  and  rub  it  "over,  it  will  ftrike  the  colour 
and  make  it  look  bright. 

‘To  roafi  Lobsters. 

HALF-boil  your  lobfter  as  before,  rub  it  well 
with  butter,  and  fet  it  belore  the  fire,  bafte  it 
all  over  till  the  ftiell  looks  a dark  brovvn,  ferve 
it  up  with  good  melted  butter. 

To Jiew  Lobsters  or  Shrimps. 

PICK  your  lobfters  or  flirips  in  as  large  pieces 
as  you  can,  and  boil  the  fliells  in  a pint  of  water, 
with  a blade  or  two  of  mace,  and  a few  whole 
pepper-corns;  when  all  the  ftrength  is  come  out 
of  the  fhells  and  fpice,  ftrain  it,  and  put  in  your 
lobfters  or  fhrips,  and  thicken  it  with  flour  and 
butter,  and  give  them  a boil ; put  in  a glafs  of 
white  wine,  or  two  fpoonfuls  of  vinegar,  and 
ferve  it  up. 

• To  make  Lobster  Patties  to  garnijh  Fish. 

TAKE  all  the  red  feeds  and  the  meat  of  a 
lobfter,  with  a little  pepper,  fait,  and  crumbs  of 
bread,  mix  them  well  with  a little  butter,  make 
them  up  in  fmall  patties,  and  pur  them  in  either 
rich  batter  or  thin  pafte,  fry  or  bake  them,  and 
garnifh  your  filh  with  them. 
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To  pickle  Sturgeon. 

CUT  your  fturgeon  into  what  fize  pieces  you 
pleal'e,  walh  it  well  and  tie  it  with  mats ; to  every 
three  quarts  of  water  put  a c^uart  of  old  ftrong 
beer,  a handful  ot  bay  fait,  and  double  the  quan- 
tity of  common  fait,  one  ounce  of  ginger,  two 
ounces  of  black  pepper,  one  ounce  of  cloves,  and 
one  of  Jamaica  pepper,  boil  it  till  it  will  leave 
the  bone,  then  take  it  up  ; the  next  day  put  in  a 
quart  of  ftrong-ale  alegar,  and  a little  fait,  tie  it 

down  with  ftrong  paper,  and  keep  it  for  ufe. 

Do  not  put  your  fturgeon  in  till  the  water  boils. 

To  pickle  Salmon  the  Newcqftle  way. 

TAKE  a falmon  about  twelve  pounds,  gut  it, 
then  cut  off  the  head,  and  cut  it  acrofs  in  what 
pieces  you  pleafe,  but  do  not  fplit  it,  ferape  the 
blood  from  the  bone,  and  wafh  it  wxll  out,  then 
tie  it  acrofs  each  way,  as  you  do  fturgeon,  fet  on 
your  filbpan  with  two  quarts  of  water,  and  three 
of  ftrong  beer,  half  a pound  of  bay-falt,  and  one 
pound  of  common  fait;  when  it  boils  feum  it 
well,  then  put  in  as  much  fifti  as  your  liquor  will 
'cover,  and  when  it  is  enough  take  it  carefully 
out,  left  you  ftrip  off  the  fkin,  and  lay  it  on 
earthen  difhes ; when  you  have  done  all  your  fifh, 
let  it  ftand  till  the  next  day,  put  it  into  pots,  add 
to  the  liqt^or  three  quarts  of  ftrong-beer  alegar, 
half  an  ounce  of  mace,  the  fame  of  clove's  and 
black  pepper,  one  ounce  of  long  pepper,  two 
ounces  of  white  ginger, ^fliced,  boil  them  well 
together  half  an  hour,  then  pour  it  boiling  hot 
upon  your  fifli ; when  cold,  cover  it  well  wiih 
ftrong  brown  paper. — This  will  keep  a whole  year. 
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To  pickle  Oysters. 

OPEN  the  largeft  and  fineft  oyfters  you  can 
get  whole  and  clean  from  the  lliell,  walh  them  in 
iheir  own  liquor,  let  it  Hand  to  fettle,  then  pour 
ic  from  the  fediment  into  the  faucepan,  put  to  it 
a glafs  of  Lifbon  wine,  as  much  white-wine  vine- 
gar as  you  had  oyfter-liqiior,  three  or  four 
blades  of  mace,  a nutmeg  diced,  a few  white 
pepper- corns,  and  a little  fait;  boil  it  five  or  fix 
minutes,  fcum  it,  then  put  in  your  oyfters,  fim- 
mer  them  ten  or  twelve  minutes,  take  them  out, 
and  put  them  in  narrow-topped  jars ; when  they 
are  cold,  pour  over  them  rendered  mutton-fuet, 
tie  them  down  with  a bladder,  and  keep  them 
for  ufe. 

To  pickle  Oysters  another  zvay. 

BE  careful  not  to  break  the  oyfters  in  open- 
ing, cut  off  the  black  verge,  and  clean  them  very 
well  from  any  part  of  the  fheil,  put  then?  into  "a 
bafon  of  water,  wafh  the  oyfters  in  it  and  ftrain 
the  liquor,  boil  it  with  a little  vinegar  and  fpices 
till  it  fuit  your  tafte,  then  put  the  oyfters  to  it, 
and,  if  large,  let  them  boil  eight  minutes ; put 
them  into  ftone  jars ; when  the  liquor  is  cold 
pour  it  upon  the  oyfters,  and  to  every  fcore  of 
oyfters  put  two  fpoonfuls  of  water,  and  nearly 
two  fpoonfuls  of  the  beft  vinegar,  then  tie  them 
clofe  over  with  bladders  and  white  leather. 

To  collar  \Iackerel. 

GUT  and  flit  your  mackerel  down  the  belly, 
cut  off  the  head,  take  out  the  bones,  take  care 
you  do  not  cut  it  in  holes,  then  lay  it  flat  upon 
its  back,  feafon  it  with  mace,  nutmeg,  pepper, 
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and  fait,  and  a handful  of  parfley  fined  fine, 
ftrew  it  over  them,  roll  them  tight,  and  tie 
them  well  feparately  in  cloths,  boil  them  gently 
twenty  minutes  in  vinegar,  fait,  and  water,  then 
take  them  out,  put  them  into  a pot ; pour  the 
liquor  on  them,  or  the  cloth  will  flick  to  the 
filh;  the  next  day  take  the  cloth  off  your  fifh, 
put  a little  more  vinegar  to  the  pickle,  keep  them 
for  u(e;  when  you  fend  them  to  the  table,  gar- 
nifh  with  fennel  and  parfley,  and  put  fome  of  the 
liquor  under  them. 

"To  pickle  Mackerel. 

WASH  and  gut  your  mackerel,  then  fkewer 
them  round  with  their  tails  in  their  mouths,  bind 
them  with  a fillet  to  keep  them  from  breaking, 
boil  them  in  fait  aifd  water  about  ten.  minutes, 
then  take  them  carefully  out,  put  to  the  water  a 
pint  of  alegar,  two  or  three  blades  of  mace,  a 
little  whole  pepper,  and  boil  it  all  together ; 
when  cold  pour  it  on  the  filh,  and  tie  it  down 
cold» 

To  pot  Salmon. 

LET  your  falmon  be  quite  frefh,  fcalc  and 
wafh  it  well,  and  dry  it  with  a cloth,  fplit  it  up 
the  back  and  take  out  the  bone,  feafon  it  well 
with  white  pepper  and  fait,  a little  nutmeg  and 
mace,  let  it  lie  two  or  three  hours,  then  put  it 
down,  put  it  into  the  oven,  and  bake  it  an  hour ; 
when  it  comes  out,  lay  it  on  a flat  difh,  that  the 
oil  may  run  from  it,  cut  it  to  the  fize  of  your  pots, 
lay  it  in  layers  till  you  fill  the  pot,  with  the  fkin 
upwards,  put  a board  over  it,  lay  on  a weight  to 
prefs  it  till  cold,  then  pour  over  it  clarified  but- 
ter ; when  you  cut  it,  the  fkin  makes  it  look 
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ribbed  ; you  may  fend  it  to  the  table  either  cuC 
in  llices,  or  in  the  pot. 

A fecond . ivay. 

WHEN  you  have  any  cold  falmon  left,  take 
the  fkin  off,  and  bone  it,  then  put  it  in  a marble 
mortar,  with  a good  deal  of  clarified  butter; 
feafon  it  pretty  high  with  pepper,  inace,  and 
fait,  fhred  a little  fennel  very  fmall,  beat  them 
all  together  exceedingly  fine,  then  put  it  clofe 
down  into  a pot,'  and  cover  it  with  clarified 
butter. 

ffo  pot  Smelts  dr  Sparlings. 

DRAW  out  the  guts  with  a Ikewer  under  the 
gills,  the  melt  or  roe  muff  be  left  in,  dry  them 
well  with  a cloth,  feafon  them  with  fait,  mace, 
and  pepper,  lay  them  in  a pot,  with  half  a pound 
of  melted  butter  over  them,  tie  them  down,  and 
bake  them  in  a flow  oven  three  quarters  of  an 
hour;  when  they  are  al  mo  ft  cold,  take  them  out 
of  the  liquor,  put  them  into  oval  pots,  cover 
them  with  clarified  butter,  and  keep  them  for  ufe. 

I 

To  pickle  Smelts  or  Sparlings. 

GUT  them  with  a ficewer  under  the  gills,  but 
leave  the  melt  or  roe  in,  dry  them  with  a cloth, 
and  fkewer  their  tails  in  their  mouths,  put  fait  in 
your  water,  when  it  boils  put  in  your  fifh  for  ten 
minutes,  then  take  them  up,  put  to  the  water  a 
blade  or  two  of  mace,  a few  cloves,  and  a little 
alegar ; boil  them  all  together,  and  when  it  is 
cold  put  in  your  fifli,  and  keep  them  for  ufe. 
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'To  collar  Eels. 

CASE  your  eel,  cut  off  the  head,  flit  open 
the  belly,  take  out  the  guts,  cut  off  the  fins,  take 
out  the  bones,  lay  it  flat  on  the  back,  grate  over 
it  a fmall  nutmeg,  two  or  three  blades  of  mace 
beat  fine,  a little  pepper  and  fait,  ftrew  over  it  a 
handful  of  parfley  fhrcd  fine,  with  a few  fage 
leaves,  roll  it  up  tight  in  a cloth,  bind  it  well; 
if  it  be  of  a middle  fize,  boil  it  in  fait  water  three 
quarters  of  an  hour,  hang  it  up  all  night  to  drain, 
add  to  the  pickle  a pint  of  vinegar,  a few  pepper- 
corns, and  a fprig  of  fweet- marjoram,  boil  it  ten 
minutes,  and  let  it  ftand  till  the  next  day,  take 
off  the  cloth,  and  put  jour  eels  into  the  pickle  ; 
you  may  fend  them  whole  on  a plate,  or  cut  them 
in  flices ; garnifh  with  green  parfley. Lam- 

preys are  done  the  fame  way. 

To  pickle  Cockles. 

WASH  your  cockles  clean,  put  them  in  a 
faucepan,  cover  them  clofe,  fet  them  over  the 
fire,  fhake  them  till  they  open,  then  pick  them 
out  of  the  fhells ; let  the  liquor  fettle  till  it  be 
clean,  then  put  in  the  fame  quantity  of  wine 
vinegar,  and  a little  fait,  a blade  or  two  of  mace, 
boil  them  together,  and  pour  it  on  your  cockles, 
and  keep  them  in  bottles  for  ufe. — You 'muff: 
pickle  the  mufcles  the  fame  way. 

To  pot  Char. 

CUT  off  the  fins  and  cheek  part  of  each  fide 
of  the  head  of  your  char,  rip  them  open,  take 
out  the  guts  and  the  blood  from  the  back-bone, 
dry  them  well  with  a cloth,  lay  them  on  a board, 
and  throw  on  them  a good  deal  of  fait,  let  them 
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Hand  all  night,  then  fcrape  it  gently  off  them, 
and  wipe  them  exceedingly  well  with  a cloth  ; 
pound  mace,  cloves,  and  nutmeg  very  fine, 
throw  a little  in  the  infide  of  them,  and  a good 
deal  of  fait  and  pepper  on  the  outfide,  put  them 
clofe  down  in  a deep  pot,  with  their  bellies  up, 
with  plenty  of  clarified  butter  over  them,  let 
them  in  the  oven,  and  let  them  fiand  for  three 
hours  ; when  they  come  out  pour  what  butter  you 
can  clear  off”,  lay  a board  over  them,  and  turn 
them  upfide  down,  to  let  the  gravy  run  from 
them,  fcrape  the  fait  and  pepper  very  carefully 
off,  and  feafon  them  exceedingly  well  both  in- 
fide and  out  with  the  above  feafoning,  lay  them 
clofe  in  broad  tin-pots  for  that  purpofe,  with  the 
backs  up,  then  cover  them  well  with  clarified 
butter;  keep  them  in  a cold  dry  place. 

To  pot  Eels. 

SKIN,  gut,  and  clean  your  eels,  cut  them 
in  pieces  about  four  inches  long,  then  feafon 
them  with  pepper,  fitlt,  beaten  mace,  and  a lit- 
tle dried  fage  rubbed  very  fine ; rub  them  well 
with  your  feafoning,  lay  them  in  a brown  pot, 
put  over  them  as  much  butter  as  will  cover 
them,  tie  them  down  with  a ftrong  paper,  fet 
them  in  a quick  oven  for  an  hour  and  a half ; 
tako»  them  out,  when  cold  put  them  into  fmall 
pots,  and  cover  them  with  clarified  butter. 
N,  B.  You  may  pot  lampreys  the  fame  way. 

To  pot  Lampreys. 

TAKE  lampreys  alive,  and  run  a flick  through 
their  heads,  and  flit  their  tails,  hang  them  up  by 
their  heads  and  they  will  bleed  at  the  tail  end  : 
when  they  have  done  bleeding,  cut  them  open, 

G 2 take 


44 


THE  EXPERIENCED 

take  out  the  guts,  and  wipe  them  until  they  are 
perfedtly  dry  and  clean  (you  niuft  not  walh  them 
with  water),  then  rub  them  with  pepper  and  lalt, 
let  them  ftand  all  night,  and  wipe  them  exceed- 
ingly dry  again,  then  feafon  them  with  pepper, 
fait,  mace,  and  a little  nutmeg,  roll  them  up 
tight,  put  them  in  a pot  with  fome  butter,  cover 
them  up  with  ftrong  paper,  and  bake  them  in  a 
moderate  oven ; when  they  are  enough  and  near 
cold,  drain  out  the  butter  from  them,  put  them 
in  your  potting-pots,  and  cover  them  with  clari- 
fied butter. 

To  pot  Lobsters. 

TAKE  the  meat  out  of  the  claws  and  belly 
of  a boiled  lobfter,  put  it  in  a marble  mortar, 
with  two  blades  of  mace,  a little  white  pepper 
and  fait,  a lump  of  butter  the  fize  of  half  an  egg, 
beat  them  all  together  till  they  come  to  a palle, 
put  one  half  of  it  into  your  pot,  take  the  meat 
out  of  the  tail-part,  lay  it  in  the  middle  of  your 
pot,  lay  on  it  the  other  half  of  your  pafte,  prefs 
it  clofe  down,  pour  over  it  clarified  butter,  a 
quarter  of  an  inch  thick. — N.  B.  To  clarify  but- 
ter, put  your  boat  into  a clean  fauce-pan,  fet  it 
over  a flow  fire,  when  it  is  melted  feum  it,  and 
take  it  off  the  fire,  let  it  ftand  a little,  then  pour 
it  over  your  lobfters ; take  care  you  do  not  pour 
in  the  milk  which  fettles  to  the  bottom  of  the 
faucepan. 

A receipt  to  pot  Lobsters,  which  cojl  ten  guineas. 

TAKE  twenty  good  lobfters,  and  when  cold 
pick  all  the  meat  out  of  the  tails  and  claws,  (be 
careful  to  take  out  all  the  black  gut  in  the  tails, 
which  muft  not  be  uled)  beat  fine  three  quarters 

of 
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of  an  ounce  of  mace,  a fmull  nutmeg/  and  four 
or  five  cloves,  with  pepper  and  fait,  feafon  the 
meat  with  it ; lay  a layer  of  butter  into  a deep 
earthen-pot,  then  put  in  the  lobfters,  and  lay  the 
rell;  of  the  butter  over  them,  (this  quantity  of 
lobfiers  will  take  at  leaf:  four  pounds  of  butter  to 
bake  them)  tie  a paper  over  the  pot,  fet  them  in 
an  oven,  when  they  are  baked  tender,  take  them 
out,  and  lay  them  on  a difh  to  drain  a little,  then 
put  them  clofe  down  in  your  potting-pots,  but 
do  not  break  them  in  fmall  pieces,  but  lay  them 
in  as  whole  as  you  can,  only  fplitting  the  tails. 
When  you  have  filled  your  pots  as  full  as  you 
choofe,  take  a fpoonful  or  two  of  the  red.  butter 
they  were  baked  in,  pour  it  on  the  top,  and  let  it 
before  the  fire  to  let  it  melt  in,  then  cool  it,  and 
melt  a little  white  wax  in  the  remainder  of  the 

butter,  and  cover  them. N.  B.  Lay  a good 

deal  of  the  red  hard  part  in  the  pot  to  bake,  to 
colour  the  butter,  but  do  not  put  it  in  the  potting- 
pots. 

To  pot  Shrimps. 

PICK  the  fineft  Ihrimps  you  can  get,  feafon 
them  with  a little  beaten  mace,  pepper,  and  fait 
to  your  tafte,  and  with  a little  cold  butter  ; pound 
them  all  together  in  a mortar  till  it  comes  to  a 
pafte,  put  it  down  in  fmall  pots,  and  pour  over 

them  clarified  butter. 

* 

To  caveach  Soles. 

FRY  your  foies  either  in  oil  or  butter,  boil 
lome  vinegar  with  a little  water,  two  or  three 
blades  of  mace,  a very  few  cloves,  fome  black 
pepper,  and  a little  fait,  let  it  (land  till  cold,  and 
when  cold  beat  up  fome  oil  with  it,  lay  your 

fifh 
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fifh  in  a deep  pot,  and  flice  a good  deal  of  flialots 
or  onions  between  each  fifh,  throw  your  liquor 
over  it,  and  pour  fome  oil  on  the  top  : it  will 
keep  three  or  four  months,  made  rich,  and  fried 
in  oil;  it  muft  be  flopped  well,  and  kept  in  a dry 
place.  Take  out  a little  at  a time  when  you 
ufe  it. 


To  caveach  Fish. 

CUT  your  fifh  into  pieces  the  thicknefs  of 
your  hand,  feafon  it  w'ith  pepper  and  fait,  let  it 
lie  an  hour,  dry  it  well  with  a cloth,  flour  it 
and  then  fry  it  a fine  brown  in  oil  ; boil  a fuffi- 
cient  quantity  of  vinegar  with  a little  garlic, 
mace,,  and  whole  pepper  to  cover  the  fifh,  add 
the  fame  quantity  of  oil,  and  fait  to  your  tafie, 
mix  well  the  oil  and  vinegar,  and  w'hen  the  fifh 
and  liquor  is  quite  cold,  flice  fome  onion  to  lay 
in  the  bottom  of  the  pot,  then  a layer  of  fiOi 
and  onion,  and  fo  on  till  the  whole  fifh  is  put 
up ; the  liquor  muft  not  be  put  in  till  it  is  quite 
cold. 


A very  good  way  to  preferve  Fish. 

TAKE  any  large  fifli,  cut  off  the  head,  wafh 
it  clean,  and  cut  it  into  thin  flices,  dry  it  well 
W'ith  a cloth,  flour  it,  and  dip  it  in  the  yolks  of 
eggs,  fry  it  in  plenty  of  oil  till  it  is  a fine  brown, 
and  well  done,  lay  them  to  drain  till  cold,  then 
lay  them  in  your  veffel,  throw  in  betwixt  the 
layers  mace,  cloves,  and  fliced  nutmeg,  then 
make  a pickle  of  the  befl  white-wine  vinegar, 
lhalots,  garlic,  white  pepper,  Jamaica  pepper, 
long  pepper,  juniper-berries,  and  fait,  boil  it  till 
the  garlic  is  tender,  and  the  pickle  will  be 
enough  ; when  it  is  quite  cold  pour  it  on  your 

fifli. 
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fifh,  with  a little  oil  on  the  top  ; fmall  filh  are 
clone  whole  ; cover  it  clofe  with  a bladder. 

To  pickle  Shrimps. 

PICK  the  fineft  Ihrimps  you  can  get,  and  put 
them  into  cold  alegar  and  fait,  put  them  into 
little  bottles,  cork  them  clofe,  and  keep  them 
for  ufe. 

To  pot  red  and  black  Moor-Game. 

PLUCK  and  draw  them,  and  feafon  them 
with  pepper,  cloves,  mace,  ginger,  and  nutmeg, 
well  beaten  and  fifted,  with  a quantity  of  fait  not 
to  overcome  the  fpices,  roll  a lump  of  butter  in 
the  feafoning,  and  put  it  into  the  body  of  the 
fowls,  rub  the  oucfide  with  feafoning,  and  then 
put  them  into  pots  with  the  breall  downwards, 
and  cover  them  with  butter ; lay  a paper,  and 
then  pafte  over  them,  and  bake  them  till  they  are 
tender,  then  take  them  out,  and  lay  them  to 
drain,  then  put  them  into  potting-pots  with  the 
bread:  upvyard,  and  take  all  the  butter  they  were 
baked  in  clean  from  the  gravy,  and  pour  upon 
them ; fill  up  the  pots  with  clarified  butter,  and 
keep  them  in  a dry  place. 


CHAP.  III. 

Obfervations  on  Roasting  and  Boiling. 

WHEN  you  boil  any  kind  of  meat,  parti- 
cularly veal,  it  requires  agreat'^deal  of 
care  and  neatnefs ; be  fure  your  copper  is  very 
clean  and  well  tinned,  fill  it  as  full  of  foft  water 

as 


48  THE  EXPERIENCED 

ns  is  ncceCiry,  duft  your  veal  well  with  fine 
flour,  pm  it  into  your  copper,  fet  it  over  a large 
fire ; fome  choofe  to  put  in  milk,  to  make  it 
white,  but  I think  It  is  better  without ; if  your 
water  happens  to  be  the  leafl:  hard,  it  curdles 
the  milk,  and  gives  the  veal  a brown  yellow 
caft,  and  often  hangs  in  lumps  about  the  veal, 
fo  will  oatmeal,  but  by  dufting  your  veal,  and 
putting  it  into  the  water  when  cold,  it  prevents 
the  fulnefs  of  the  water  from  hanging  upon  it ; 
when  the  feum  begins  to  rife,  take  it  clear  off, 
put  on  your  cover,  let  it  boil  in  plenty  of  water 
as  flow  as  poflible,  it  will  make  your  veal  rife 
and  plump  : A cook  cannot  be  guilty  of  a greater 
error  than  to  let  any  fort  of  meat  boil  faft,  it 
hardens  the  outfide  before  the  infide  is  warm, 
and  difcolours  it,  efpecially  veal ; for  inflance,  ■ 
a leg  of  veal  of  twelve  pounds  weight  will  re- 
quire three  hours  and  a half  boiling,  and  flower 
it  boils  the  whiter  and  plumper  it  will  be  ; when 
you  boil  mutton  or  beef,  obferve  to  dredge  them 
well  with  flour  before  you  put  them  into  the 
kettle  of  cold  water,  keep  it  covered,  and  take 
off  the  feum  ; mutton  or  beef  do  not  require  fo 
much  boiling,  nor  is  it  fo  great  a fault  if  they 
are  a little  Ihort ; but  veal,  pork,  or  lamb,  are 
not  fo  wholefome  if  they  are  not  boiled  enough  ; 
a leg  of  pork  wdll  require  half  an  hour  more 
boiling  than  a leg  of  veal  of  the  fame  weight ; 
when  you  boil  beef  or  mutton,  you  may  allow 
an  hour  for  every  four  pounds  weight  ; it  is  the 
befl  way  to  pur  in  your  meat  when  the  water  is 
cold,  it  gets  warm  to  the  heart  before  the  out- 
fide grows  hard ; a leg  of  lamb  four  pounds 
weight  will  require  an  hour  and  a half’s  boiling. 


WHEN 
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WHEN  you  roaft  any  kind  of  meat,  it  is  a 
very  good  way  to  put  a little  fait  and  water  in 
your  dripping-pan,  bafte  your  meat  a little  with 
it,  let  it  dry,  then  dull  it  well  with  flour,  bafte 
it  with  fiefli  butter,  it  will  make  your  meat  a 
better  colour;  obferve  always  to  have  a brilk 
clear  fire,  it  will  prevent  your  meat  from  dazing, 
and  the  froth  from  falling  ; keep  it  a good  di- 
ftance  from  the  fire,  if  the  meat  is  fcorched  the 
OLitfide  is  hard,  and  prevents  the  heat  from  pe- 
netrating into  the  meat,  and  will  appear  enough 
before  it  be  little  more  than  half  done.  Time, 
diftance,  bailing  often,  and  a clear  fire,  is  the 
bell  method  I can  prelcribe  for  roafting  meat  to 
perfection  ; when  the  (team  draws  near  the  fire 
it  is  a fign  of  its  being  enough  ; but  you  will  be 
the  bell  judge  of  that  from  the  time  you  put  it 
down.  Be  careful,  when  you  roaft  any  kind  of 
wild  fowl,  to  keep  a clear  brilk  fire,  roalt  them 
a light  brown,  but  not  too  much  ; it  is  a great 
fault  to  roaft  them  till  the  gravy  runs  out  of 

them,  it  takes  off  the  fine  flavour. Tame 

fowls  require  more  roafting,  they  are  a long 
time  before  they  are  hot  through,  and  mull  be 
often  balled  to  keep  up  a ftrong  froth,  it  makes 

them  rife  better,  and  a finer  colour. Pigs 

and  geefe  Ihould  be  roafted  before  a good  fire, 
and  turned  quick.— Hares  and  rabbits  require 
time  and  care  to  fee  the  ends  are  roafted  enough  ; 
when  they  arc  half  roafted,  cut  the  neck-lkin, 
and  let  out  the  blood,  for  when  they  are  cut  up 
they  often  appear  bloody  at  the  neck. 

To  roajf  a Pig. 

SUCK  your  pig  juft;  above  the  breaft  bone, 
run  your  knife  to  the  heart,  when  it  is  dead 
. H put 
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put  it  in  cold  water  for  a few  minutes,  then  rub  it 
over  with  a little  rofin  beat  exceedingly  fine,  or 
its  own  blood,  put  your  pig  into  a pail  of  fcald- 
ing  water  half  a minute,  take  it  out,  lay  it  on 
' a clean  table,  pull  off  the  hair  as  quick  as  pof- 
iible,  if  it  does  not  come  clean  off  put  it  in  again, 
when  you  have  got  it  all  clean  off,  wafh  it  in 
warm  water,  then  in  two  or  three  cold  waters,  for 
fear  the  rofin  fhould  tafte ; take  off  the  four  feet 
at  the  firft  joint,  make  a flit  down  the  belly,  take 
out  all  the  entrails,  put  the  liver,  heart,  and  lights 
to  the  pettitoes,  walh  it  well  out  of  cold  water, 
dry  it  exceedingly  well  with  a cloth,  hang  it  up, 
and  when  you  roafl:  it  put  in  a little  flired  fage,  a 
tea-fpoonful  of  black-pepper,  two  of  fait,  and  a 
cruft  of  brown  bread,  fpit  your  pig  and  few  it  up  ; 
lay  it  down  to  a brifk,  clear  fire,  with  a pig-place 
hung  in  the  middle  of  the  fire  ; when  your  pig  is 
warm,  put  in  a lump  of  butter  in  a cloth,  rub 
your  pig  often  with  it  while  it  is  roafting ; a large 
one  will  take  an  hour  and  a half;  when  your  pig 
is  a fine  brown,  and  the  fteam  draws  near  the  fire, 
take  a clean  cloth,  rub  your  pig  quite  dry,  then 
rub  it  well  with  a little  cold  butter,  it  will  help  to 
crifp  it ; then  take  alharp  knife,  cut  off  the  head, 
and  take  off  the  collar,  then  take  off  the  ears  and 
jaw-bone,  fplit  the  jaw  in  two,  when  you  have 
cut  the  pig  down  the  back,  which  muft  be 
done  before  you  draw  the  fpit  out,  then  lay  your 
pig  back  to  back  on  your  difh,  and  the  jaw  on  ^ 
each  fide,  the  ears  on  each  ftioulder,  and  the 
collar  at  the  ftioulder,  and  pour  in  your  fauce, 
and  ferve  it  up — garnifli  with  a cruft  of  brown 
bread,  grated. 

to 
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To  make  Sauce  for  a Pig. 

CHOP  the  brains  a little,  then  put  in  a tea- 
fpoonful  of  white  gravy  with  the  gravy  that  runs 
out  of  the  pig,  a little  bit  of  anchovy,  mix  near 
half  a pound  of  butter,  with  as  much  flour  as 
will  thicken  the  gravy,  a flice  of  lemon,  a fpoon-^ 
ful  of  white  wine,  a little  capsr-liquor  and  fair, 
fliake  it  over  the  fire,  and  pour  it  into  your 
difli : fome  like  currants ; boil  a few,  and  fend 
them  in  a tea-faucer,  with  a glafs  of  currant 
jelly  in  the  middle  of  it, 

A fecond  way  to  make  Pig-Sauce, 

CUT  all  the  outfide  off  a penny-loaf,  then 
cut  it  into  very  thin  flices,  put  it  into  a faucepan 
of  cold  water  with  an  onion,  a few  pepper- 
corns, and  a little  fait ; boil  it  until  it  be  a fine 
pulp,  then  beat  it  well,  put  in  a quarter  of  a 
pound  of  butter,  and  two  fpoonfuls  of  thick 
cream,  make  it  hot,  and  put  it  into  a bafon. 

To  drefs  a Pig’s  Pettitoes. 

TAKE  up  the  heart,  liver,  and  lights,  when 
they  have  boiled  ten  minutes,  and  Ihred  them 
pretty  fmall,  but  let  the  feet  boil  till  they  are 
pretty  tender,  then  take  them  out,  and  fplit 
them  ; thicken  your  gravy  with  flour  and  butter, 
put  in  your  mince-meat,  a flice  of  lemon,  a 
fpoonful  of  white  wine,  a little  fait,  and  boil  it  a 
little ; beat  the  yolk  of  an  egg,  add  to  it  two 
fpoonfuls  of  good  cream,  and  a little  grated  nut- 
meg ; put  in  your  pettitoes,  fhake  it  over  the  fire, 
but  do  not  let  it  boil;  lay  fippets  round  Vour 
difh,  pour  in  your  mince-meat,  lay  the  feet  over 
them,  the  fkin  fide  up,  and  fend  them  to  table. 
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To  boil  a Goose  zvlth  Onion-Sauce. 

- TAKE  your  goofe  ready  dreffed,  finge  it,  and 
pour  over  it  a quart  of  boiling  milk ; let  it  lie  in 
k all  night,  then  take  it  out  and  dry  it  exceed- 
ingly well  with  a cloth,  feafon  it  with  pepper  and 
fait ; chop  fmall  a large  onion,  a handful  of  fage- 
leaves,  put  them  into  your  goofe,  few  it  up  at 
the  neck  and  vent,  hang  it  up  by  the  legs  till  the 
next  day,  then  put  it  into  a pan  of  cold  water, 
cover  it  clofe,  and  let  it  boil  llowly  one  hour.. 

To  Jlew  Goose-Giblets. 

CUT  your  pinions  in  two,  the  neck  in  four 
pieces,  flice  the  gizzard,  clean  it  well,  ftew  them 
in  two  quarts  of  water,  or  mutton- broth  ; with 
a bundle  of  fweet  herbs,  one  anchovy,  a few 
pepper-corns,  three  or  four  cloves,  a fpoonful  of 
catchup,  and  an  onion  ; when  the  giblets  are 
tender,  put  in  a fpoonful  of  good  cream,  thicken 
. it  with  flour  and  butter,  ferve  them  up  in  a foup- 
difli,  and  lay  fippets  round  it. 

To  road  a Green  Goose. 

WHEN  your  goofe  is  ready  drefled,  put  in 
a good  lump  of  "butter,  fpit  it,  lay  it  down, 
finge  it  well,  dull  it  with  flour,  bafte  it  well  with 
fredi  butter,  bafte  it  three  or  four  different  times 
with  cold  butter,  it  will  make  the  flefli  rife  better 
than  if  you  was  to  bafte  it  out  ot  the  dripping- 
pan ; if  it  is  a large  one  it  will  take  three  quarters 
of  an  hour  to  roaft  it;  when  you  think  it  is 
enough,  dredge  it  with  flour,  bafte  it  till  it  is  a 
fine  froth,  and  your  goofe  a nice  brown,  and  difh 
it  up  with  a little  brown  gravy  under  it ; garnifli 
with  a cruft  of  bread  grated  round  the  edge  of 
your  difh. 
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To  make  Sauce  for  a Green  Goose-; 

TAKE  feme  melted  butter,  put  in  a fpoonful 
of  the  juice  of  forrel,  a little  fugar,  a few  coddled 
goofeberries,  pour  it  into  your  fauce  boats,  and 
lend  it  hot  to  the  table. 

To  roajl  a Stubble-Goose. 

CHOP  a few  fage-leaves  and  two  onions 
very  fine,  mix  them  with  a good  lump  of  but- 
ter, a tea-fpoonful  of  pepper,  and  two  of  fait, 
put  it  in  your  goofe,  then  fpit  it,  and  lay  it 
down,  finge  it  well,  dull  it  with  flour;  when  it 
is  thoroughly  hot  bafte  it  with  frelh  butter;  if  it 
be  a large  one  it  will  require  an  hour  and  a half 
before  a good  clear  fire  ; when  it  is  enough  dredge 
and  bafte  it,  pull  out  the  fpit,  and  pour  in  a lit- 
tle boiling  water. 

To  make  Sauce  for  a Goose. 

PARE,  core,  and  flice  your  apples,  put  them 
in  a faucepan  with  as  much  water  as  will  keep 
them  frorn  burning  ; fet  them  over  a very  flow 
fire,  keep  them  dole  covered  till  they  are  all  of 
a pulp,  then  put  in  a lump  of  butter,  and  fugar 
to  your  tafte,  beat  them  well,  and  fend  them  to 
table  in  a fauce-boat. 

To  boil  Ducks  with  Onion-Sauce. 

SCALD  and  draw  your  ducks,  put  them  in 
warm  water  for  a few  minutes,  then  take  them 
out,  put  them  in  an  earthen-pot,  pour  over  them 
a pint  of  boiling  milk,  let  them  lie  in  it  twm  or 
three  hours  ; when  you  take  them  out  dredge 
them  well  with  flour,  put  them  in  a copper  of 
pold  water,  put  on  your  cover,  let  them  boil 

flowly 
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flovvl^^  twenty  minutes,  then  take  them  out,  and 
fmothcr  them  with  onion-fauce. 

To  make  OniontSauce. 

BOIL  eight  or  ten  large  onions,  change  the 
water  two  or  three  times  while  they  are  boiling  ; 
when  enough,  chop  them  on  a board  to  keep 
them  from  growing  a bad  colour;  put  them  in 
a faucepan,  with  a quarter  of  a pound  of  butter, 
two  fpoonfuls  of  thick  cream,  boil  it  a little, 
and  pour  it  over  the  ducks. 

To  roajl  Ducks. 

WHEN  you  have  killed  and  drawn  yjour 
ducks,  ilired  one  onion  and  a few  fage-leaves, 
put  them  into  your  ducks,  with  pepper  and  fait  ; 
fpit,  finge,  and  dull  them  with  flour,  bafte  them 
with  butter;  if  your  fire  be  very  hot  they  will  be 
roafted  in  twenty  minutes  ; the  quicker  they  ai  e 
roafted  the  better  they  eat : juft  before  you  draw 
them  duft  them  with  flour,  and  bafte  them  with 
butter;  put  them  on  a difli,  have  ready  your 
gravy,  made  of  the  gizzards  and  pinions,  a large 
blade  of  mace,  a few  pepper-corns,  a fpoonful  of 
catchup,  the  fame  of  browning,  a lea-fpoonful 
of  lemon-pickle,  and  one  onion  ; ftrain  it,  pour 
it  on  your  difli,  and  fend  onion-fauce  in  a boat. 

To  boil  a Turkey  with  Onion-Sauce. 

LET  your  turkey  have  no  meat  the  day  be- 
fore you  kill  it ; when  you  are  going  to  kill  it 
give  it  a fpoonful  of  alegar,  it  will  make  it  white 
and  eat  tender ; when  you  have  killed  it  hang  it 
•up  by  the  legs  for  four  or  five  days  at  leaft  ; .when 
you  have  plucked  it  draw  it  at  the  rump,  if  you 
can  take  the  breaft-bone  out  nicely  it  will  look 

much 
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much  better,  cut  off- the  legs,  put  the  end  of  the 
thighs  into  the  body  of  the  turkey,  Ike tVer  them 
down,  and  tie  them  with  a firing,  cut  off  the 
head  and  neck  ; then  grate  a penny-loaf,  chop  a 
fcorc  or  more  of  oyfters  fine,  ihred  a little  lemon- 
peel,  nutmeg,  pepper,  and  fait  to  your  palate, 
mix  it  up  into  a light  force-meat,  with  a quarter 
of  a pound  of  butter,  a fpoonful  or  two  of  cream, 
and  three  eggs,  flufi'the  craw  with  it,  and  make 
the  reft  into  balls  and  boil  them,  few  up  the 
turkey,  dredge  it  well  with  flour,  put  it  into  a 
kettle  of  cold  water,  cover  it,  and  fet  it  over  the 
fire ; when  the  feum  begins  to  rife  take  it  off,  put 
on  your  cover,  let  it  boil  very  flowly  for  half  an 
horn*,  then  take  off  your  kettle,  and  keep  it 
. clofe  covered  ; if  it  be  of  a middle  fize  let  it 
ftand  half  an  hour  in  hot  water,  the  fleam  being 
kept  in  will  flew  it  enough,  make  it  rife,  keep 
the  fkin  whole,  tender,  and  very  white  ; when 
you  difh  it  up,  pour  over  it  a little  of  your  oyfter- 
fauce,  lay  your  balls  round  it,  and  ferve  it  up 
with  the  reft  of  your  fauce  in  a boat : garnifli 
with  lemon  and  barberries. — N.  iS.  Obferve  to 
fet  on  your  turkey  in  time,  that  it  may  flew  as 
above ; it  is  the  beft  way  I evef  found  to  boil 
one  to  perfedlion  : When  you  are  going  to  difli 
it  up,  fet  it  over  the  fire  to  make  it  quite  hot. 

To  make  Sauce  for  a Turkey. 

AS  you  open  your  oyfters,  put  a pint  into  a 
bafon,  wafh  them  out  of  their  liquor,  and  put 
them  in  another  bafon  ; when  the  liquor  is  let- 
tied,  pour  it  clean  off  in  a faucepan,  with  a little 
white  gravy,  a tea-lpoonful  of  lemon-pickle, 
thicken  it  with  flour  and  a good  lump  of  butter, 
boil  it  three  or  four  minutes,  put  in  a fpoonful  of 

good 
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good  thick  cream,  put  in  your  oyfters,  keep 
ihaking  them  over  the  fire  till  they  are  quite  hot, 
bur  do  not  let  them  boil,  it  will  make  them  hard 
and  look  little. 

A fecond  way  to  make  Sauce /or  a Turkey. 

CUT  the  fcrag-end  of  a neck  of  veal  in  pieces, 
put  them  in  a faucepan,  with  two  or  three 
blades  of  mace,  one  anchovy,  a few  heads  of  ce- 
lery, a little  Chyan  and  fait,  a glafs  of  white 
wine,  a fpoonful  of  lemon-pickle,  a tea-fpoonful 
of  mufhroom-powder  or  catchup,  a quart  of 
water,  put  on  your  cover,  and  let  it  boil  until  it 
be  reduced  to  a pint,  ftrain  it,  and  thicken  it 
with  a quarter  of  a pound  of  butter  rolled  in  floor, 
boil  it  a little,  put  in  a fpoonful  of  thick  cream, 
and  pour  it  over  the  turkey. 

To  roajl  a Turkey., 

WHEN  you  have  drefled  your  turkey  as 
before,  trufs  its  head  down  to  the  legs  ; then 
make  your  force-meat,  take  the  crumbs  of  a 
penny-loaf,  a quarter  of  a pound  of  beef-fuet 
fhred  fine,  a little  faufage-meat  or  veal  fcraped 
and  pounded  exceedingly  fine,  nutmeg,  pepper, 
and  fait  to  your  palate;  mix  it  up  lightly  with 
three  eggs,  fluff  the  craw  with  it,  fpit  it,  and 
lay  it  down  a good  diftance  from  the  fire;  keep  it 
clear  and  brifk,  finge,  dufl,  and  bafte  it  feveral 
times  with  cold  butter,  it  makes  the  froth 
flronger  than  bafting  it  with  the  hot  out  of  the 
dripping-pan,  'and  makes  the  turkey  rife  better  : 
when  it  is  enough,  froth  it  up  as  before,  dilh  it 
up,  pour  on  your  difli  the  fame  gravy  as  for  the 
boiled  turkey,  only  put  in  browning  inflead  of 
cream  : garnifti  with  lemon  and  pickles,  • and 

ferve 
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ferve  it  up;vj,if  it  be  a middle  fize,  it  will  re- 
quire one  hour  and  a quarter  roalling, 

*To  make  Sauce  for  a Turkey. 

CUT  the  cruft  off  a pennj^-loaf,  cut  the  reft 
in  thin  fliccs,  put  it  in  cold  water,  with  a few 
pepper-corns,  a little  fait  and  onion,  boil  it  till 
the  bread  is  quite  foft,  then  beat  it  well,  put  in 
a quarter  of  a pound  of  butter,  two  fpoonfuls  of 
thick  cream,  and  put  it  into  a bafon. 

To  boil  Fow'ls. 

WHEN  you  have  plucked  your  fowls,  draw 
them  at  the  rump,  cut  off  the  head,  neck,  and 
legs,  take-  the  breaft-bone  very  carefully  out, 
Ikewer  them  with  the  end  of  their  legs  in  the 
body,  tie  them  round  with  a firing,  finge  and 
duft  them  well  with  flour,  put  them  in  a kettle 
of  cold  water,  cover  it  clofe,  fet  it  on  the  fire ; 
when  the  feum  begins  to  rife  take  it  off,  put  on 
your  cover,  and  let  them  boil  very  flowly  twenty 
minutes,  take  them  off,  cover  them  clofe,  and 
the  heat  of  the  water  will  flew  them  enough  in 
half  an  hour  ; it  keeps  the  fkin  whole,  and  they 
will  be  both  whiter  and  plumper  than  if  they  had 
boiled  faft ; when  you  take  them  up,  drain  them, 
pour  over  them  white  fauce,  or  melted  butter. 

To  make  White  Sauce  for  Fo\vls. 

TAKE  a ferag  of  veal,  the  neck  of  the 
fowls,  or  any  bits  of  mutton  or  veal  you  have, 
put  them  in  a faucepan,  with  a blade  or  two  of 
mace,  a few  black  pepper-corns,  one  anchovy, 
a head  of  celery,  a bunch  of  fweet  herbs,  a flice 
of  the  end  of  a lemon,  put  in  a quart  of  w'ater, 
cover  It  clofe,.  let  it  boil  till  it  is  reduced  to  half 

1 a pint. 
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a pint,  ftrain  it,  and  thicken  it  with  a quarter 
of  a pound  of  butter,  mixed  with  flour;  boil  it 
five  or  fix  minutes,  put  in  two  fpoonfuls  of 
pickled  muflirooms,  mix  the  yolks  of  two  eggs 
with  a tea-cupful  of  good  cream  and  a little 
nutmeg,  put  in  your  fauce,  keep  fhaking  it 
over  the  fire,  but  do  not  let  it  boil. 

To  roajl  large  Fowls. 

TAKE  your  fowls  when  they  are  ready  dreflfed, 
put  them  down  to  a good  fire,  finge,  duft,  and 
bade  them  well  with  butter;  they  will  be  near  an 
hour  in  roafting  ; make  a gravy  of  the  necks  and 
gizzards,  drain  it,  put  a I'poonful  of  browning  ; 
when  you  difh  them  up,  pour  the  gravy  into  the 
dilh,  ferve  them  up  with  egg- fauce  in  a boat. 

To  make  Egg-Sauce. 

BOIL  two  eggs  hard,  half  chop  the  whites, 
then  put  in  the  yolks,  chop  them  both  toge- 
ther, but  not  very  fine,  put  them  into  a quarter 
of  a pound  of  good  melted  butter,  and  put  it  in 
a boat. 

To  boil  young  Chickens. 

PUT  your  chickens  in  fcalding  water,  as  foon 
as  the  feathers  will  dri'p'^ff',  take  them  out,  or  it 
will  make  the  fkin  hard  and  break;  when  you  have 
drawn  them,  lay  them  in  fkinimed  milk  for  two 
hours,  then  trufs  them  with  their  heads  on  their 
wings,  finge  and  dud  them  well  with  flour,  put 
them  in  cold  water,  cover  them  clofc,  fet  them 
over  a very  flow  fire,  take  off  the  feum,  let  them 
boil  flowly  for  five  or  fix  minutes,  take  them  off 
the  fire,  keep  them  clofe  covered  in  the  water  for 
half  an  hour,  it  will  flew  them  enough,  and 
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make  them  both  white  and  plump  ; when  you  are 
going  to  difh  them,  fet  them  over  the  fire  to 
make  them  hot,  drain  them,  pour  over  them 
white  fauce  made  the  fame  way  as  for  the  boiled 
fowls. 

To  roaji  yomv  Chickens. 

WHEN  you  roaft  young  chickens,  pluck 
them  very  carefully,  draw  them,  only  cut  off 
the  claws,  trufs  them,  and  pur  them  down  to  a 
good  fire,  finge,  duft,  and  bafte  them  with  but- 
ter ; they  will  take  a quarter  of  an  hour  roaft- 
ing,  then  froth  them  up,  lay  them  on  your  difli, 
pour  butter  and  parlley  in  your  difh,  and  ferve 
them  up  hot. 

To  roajl  Pheasants  or  Patridges, 

WHEN  you  roafl  pheafants  or  patridges, 
keep  them  at  a good  diflance  from  the  fire,  dull 
them,  and  bafte  them  often  with  frefh  butter  ; 
if  your  fire  is  good,  half  an  hour  will  roaft  them; 
put  a little  gravy  in  your  difh,  made  of  a ferag 
of  mutton,  a fpoonful  of  catchup,  the  fame  of 
browning,  and  a tea-fpoonful  of  lemon- pickle, 
ftrain  it,  difh  them  up,  with  hread-ftuce  in  a 
baton,  made  the  fame  way  as  for  the  boiled  tur- 
key.-  N.  B.  When  a pheafant  is  roafted, 

flick  the  feathers  on  the  tail  before  you  fend  it  to 
the  table. 

To  roajl  Ruffs  or  Rees. 

THESE  birds  I never  met  with  but  in  Lin- 
colnfhire  ; the  beft  way  is  to  feed  them  with  white 
bread  boiled  in  milk,  they  muft  have  feparate 
pots,  for  two  will  not  eat  out  of  one,  they  will 
be  fat  in  eight  or  ten  days ; when  you  kill  them 
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flip  the  Ikin  off  the  head  and  neck  with  the  feath- 
ers on,  then  pluck  and  draw  them  ; when  you 
roaft  them,  put  them  a good  diftancc  from  the 
fire  ; if  the  fire  be  good,  they  will  take  about 
twelve  minutes ; when  they  are  roafted,  slip  the 
fkin  on  again  with  the  feathers  on,  fend  them  up 
with  gravy  under  them  made  the  fame  as  for 
pheafants,  and  brcad-fauce  in  a boat,  and  crifp 
crumbs  of  bread  round  the  edge  of  the  difh. 

To  roaji  Woodcocks  or  Snipes. 

Pluck  them,  but  do  not  draw  them,  put 
them  on  a fmall  fpit,  duft  and  bafte  them  well 
with  butter ; toafl  a few  slices  of  a penny-loaf, 
put  them  on  a clean  plate,  and  fet  it  under  the 
birds  while  they  are  roafling,  if  the  fire  be  good, 
they  will  take  about  ten  minutes  roafling;  when 
you  draw  them  lay  them  upon  the  toalls  on  the 
difh,  pour  melted  butter  round  them,  and  ferve 
them  up. 

To  roaJl  Wild-Ducks  or  Teal. 

WHEN  your  ducks  are  ready  drefled,  put 
in  them  a fmall  onion,  pepper,  fait,  and  a fpoon- 
ful  of  red  wine,  if  the  fire  be  good  they  will 
roafl  in  twenty  minutes ; make  gravy  of  the 
necks  and  gizzards,  a fpoonful  of  red  wine,  half 
an  anchovy,  a blade  or  two  of  mace,  a slice  of 
an  end  of  lemon,  one  onion,  and  a little  Chyan 
pepper;  boil  it  till  it  is  wafted  to  half  a pint, 
ftrain  it  through  a hair-fieve,  put  in  a fpoonful 
of  browning,  pour  it  on  your  ducks,  ferve  them 
up  with  onign-fauce  in  a boat : garnifh  your  difh 
v\dth  rafpings  of  bread. 
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'To  boll  Pigeons. 

SCALD  yonr  pigeons,  draw  them!,  take  the 
craw  clean  out,  wafh  them  in  fcveral  waters,  cut 
off  the  pinions,  turn  the  legs  under  the  wings, 
dredge  them,  and  put  them  in  foft  cold  water, 
boil  them  very  slowly  a quarter  of  an  hour,  dilE 
them  up,  pour  over  them  good  melted  butter, 
lay  found  them  a little  brocoli  in  bunches,  and 
fend  parsley  and  butter  in  a boat. 

To  roafl  Pigeons. 

WHEN  you  have  drefled  your  pigeons,  as  be- 
fore, roll  a good  lump  of  butter  in  chopped  parf- 
ley,  with  pepper  and  fait,  put  it  in  your  pigeons, 
fpit,  duft,  and  bafte  them  ; if  the  fire  be  good 
they  will  be  roafted  in  twenty  minutes ; when 
they  are  enough,  lay  round  them  bunches  of  af- 
paragus,  with  parsley  and  butter  for  fauce. 

To  roajl  Larks. 

PUT  a dozen  of  larks  on  a fkewer,  tie  it  to 
the  fpit  at  both  ends,  dredge  and  bafte  them,  let 
them  roaft  ten  minutes,  take  the  crumbs  of  a 
halfpenny-loaf  with  a piece  of  butter  the  fize 
of  a walnut,  put  it  in  a tofling-pan,  and  ftiake 
it  over  a gentle  fire  till  they  are  a light  brown, 
lay  them  betwixt  your  birds,  and  pour  over  them 
a little  melted  butter. 

To  boil  Rabbits. 

WHEN  you  have  cafed  your  rabbits,  fkewer 
them  with  their  heads  ftraight  up,  the  fore-legs 
brought  down,  and  their  hind  legs  ftraight ; boil 
them  three  quarters  of  an  hour  at  leaft;  then 
fmother  them  with  onion-fauce,  made  the  fame 
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as  for  boiled  ducks,  pull  out  the  jaw-bones,  flick 
thern  in  their  eyes,  put  a Ipi  ig  of  myrtle  or  bar- 
berries in  their  mouths,  and  ferve  them  up. 

To  roajl  Rabbits. 

WHEN  you  have  cafed  your  rabbits,  fkcwer 
their  heads  with  their  mouths  upon  their  backs, 
flick  their  fore-legs  into  their  ribs,  fkewer  the 
hind-legs  double;  then  make  a pudding  for  them 
of  the  crumbs  of  a halfpenny-loaf,  a little  parf- 
ley,  fweet-marjoram,  thyme,  a lemon- peel,  all 
Ihred  fine,  nutmeg,  pepper,  and  fait  to  your 
tafle ; mix  them  up  into  a light  fluffing,  with  a 
quarter  of  a pound  of  butter,  a little  good  cream, 
and  two  eggs,  put  it  into  the  belly,  and  few  them 
up,  dredge  and  bafle  them  well  with  butter,  roafl 
them  near  an  hour,  ferve  them  up  with  parsley 
and  butter  for  fauce,  chop  the  livers,  and  lay 
them  in  lumps  round  the  edge  of  your  difh. 

To  roajl  a Hare. 

SKEWER  your  hare  with  the  head  upon  one 
flioulder,  the  fore-legs  fluck  into  the  ribs,  the 
hind-legs  double,  make  your  pudding  of  the 
crumb  of  a penny-loaf,  a quarter  of  a pound  o>f 
beef- marrow  or  fuet,  and  a quarter  of  a pound  of 
butter;  ffired  the  liver,  a fprig  or  two  of  winter 
favory,  a little  lemon-peel,  one  anchovy,  a little 
Chyan  pepper,  half  a nutmeg  grated,  mix  them 
up  in  a light  force-meat,  with  a glafs  of  red  wine 
and  two  eggs ; put  it  in  the  belly  of  your  hare, 
few  it  up,  put  a quart  of  good  milk  in  your  drip- 
ping-pan, bafte  your  hare  with  it  till  it  is  reduced 
to  half  a gill,  then  dull  and  bafle  it  well  with 
butter  ; if  it  be  a large  one,  it  will  require  an 
hour  and  a half  roafling. 
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"To  boil  a Tongue. 

IF  your  tongue  be  a dry  one,  deep  it  in  water 
all  night;  then  boil  it  three  hours  : if  you  would 
have  it' eat  hot,  ftick  it  with  cloves,  rub  it  over 
with  the  yolk  of  an  egg,  flrew  over  it  bread- 
crumbs, bafte  it  with  butter,  fetit  before  the  fire 
till  it  is  a light  brown  ; when  you  difh  it  up, 
pour  a little  brown  gravy > or  red  wine  fauce, 
mixed  the  fame  way  as  for  venifon,  ,lay  slices  of 

currant-jelly  round  it. -N.  B.  If  it  be  a 

pickled  one,  only  wafb  it  out  of  water. 

Tb  boil  a Ham. 

STEEP  your  ham  all  night  in  water,  then 
boil  it ; if  it  be  of  a middle  fize  it  will  take  three 
hours  boiling,  and  a fmall  one  two  hours  and  a 
half;  when  you  take  it  up,  pull  off  the  fkin  and 
rub  it  all  over  with  an  egg,  drew  on  bread- 
crumbs, bafte  it  with  butter,  fet  it  to  the  fire  till 
it  be  a light  brown ; if  it  be  to  eat  hot,  garnilb 
with  carrots  and  ferve  it  up. 

To  roaji  a Haunch  0/ Venison. 

WHEN  you  have  fpitted  your  venifon,  lay 
over  it  a large;  flieet  of  paper,  then  a thin  com- 
mon pafte  with  another  paper  over  it,  tie  it  well, 
to  keep  the  pafle  from  falling ; if  it  be  a large  one 
it  will  take  four  hours  roalling ; when  it  is 
enough,  take  off  the  paper  and  pafle,  dull  it 
well  with  flour,  and  bade  it  with  butter;  when 
it  is  a light  browm,  di(b  it  up  with  brown  gravy 
in  your  difh,  or  currant-jelly  fauce,  and  fend 
fome  in  a boat. 
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To  broil  Beef-Steaks. 

CUT  your  fteaks  off  a rump  of  beef  about, 
half  an  inch  thick,  let  your  fire  be  clear,  rub 
your  gridiron  well  with  beef  fuet,  when  it  is 
hot  lay  them  on  ; let  them  broil  until  they  begin 
to  brown,  turn  them,  and,  when  the  other  fide 
is  brown,  lay  them  on  a hot  difii,  with  a slice 
of  butter  betwixt  every  (leak  ; fprinkle  a little 
pepper  and  fait  over  them,  let  theni  fiand  two 
or  three  minutes,  then  slice  a fitalot  as  thin  as 
pofiible  into  a fpoonful  of  water;  lay  on  your 
(leaks  again,  keep  turning  them  till  they  are 
enough,  put  them  on  your  difh,  pour  the  Chalnt 
and  water  among  them,  and  fend  them  to  the 
table. 

A very  good  way  to  fry  Beef-Steaks. 

CUT  your  (leaks  as  for  broiling,  put  them 
into  a (lewpan,  with  a good  lump  of  butter,  fet 
them  over  a very  slow  fire,  keep  turning  them 
till  the  butter  is  become  a thick  white  gravy, 
pour  it  into  a bafon,  and  pour  more  butter  to 
them  ; w’hen  they  are  almoll  enough,  pour  all 
the  gravy  into  your  bafon,  and  put  more  butter 
into  your  pan,  fry  them  a light  brown  over  a 
quick  fire,  take  them  out  of  the  pan,  put  them 
in  a hot  pewter  di(h,  (lice  a (halot  among  them, 
put  a little  in  your  gravy  that  was  drawn  from 
them,  and  pour  it  hot  upon  them  : 1 think  this 
is  the  bell  way  of  dreffing  beef-ilakes.  Half  a 
pound  of  butter  will  drefs  a large  di(h. 

i/rf/i. Beef-Steaks  the  common  way. 

FRY  your  (leaks  in  butter  a good  browm;  then 
put  in  half  a pint  of  water,  an  onion  diced,  a 

fpoonful 
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rpoonful  of  walnut  catchup,  a little  caper  liquor, 
pepper  and  fait,  cover  them  clofe  with  a difh,  and 
let  them  flew  gently;  when  they  are  enough, 
thickenHhe  gravy,  with  flour  and  butter,  and  ferve 
them  up. 

To  broil  Mutton-Steaks. 

CUT  your  fteaks  half  an  inch  thick,  when 
your  gridiron  is  hot  rub  it  with  frefh  fuet,  lay  on 
vour  heaks,  keep  turning  them  as  quick  as  poffible, 
if  you  do  not  take  great  care  the  fat  that  drops 
from  the  fteak  will  fmoke  them ; when  they  are 
enough,  put  them  into  a hot  difh,  rub  them  w^ell 
with  butter,  llice  a fhtilot  very  thin  into  a fpoonful 
of  water,  pour  it  on  them,  with  a fpoonful  of 
mufhroom-catchup  and  fait ; ferve  them  up  hot. 

To  broil  Pork-Steaks. 

OBSERVE  the  fame  as  for  the  mutton-fleaks, 
only  pork  requires  more  broiling;  when  they  are 
enough,  put  in  a little  good  gravy,  a little  fage 
rubbed  very  fine,  ftrewed  over  them,  gives  them  a 
fine  tafle. 

To  hajlo  Beef. 

CUT  your  beef  in  very  thin  fllces,  take  a little 
of  your  gravy  that  runs  from  it,  put  it  into  a toffing 
pan,  with  a tea-lpoonful  of  lemon-pickle,  a large 
one  of  walnut-catchup,  the  fame  of  browning 
nice  a fhalot  in,  and  put  it  over  the  fire ; when  it 
boils,  put  in  your  beef;  fhake  it  over  the  fire  till 
it  is  quite  hot,  the  gravy  is  not  to  be  thickened, 
flice  in  a fmall  pickled  cucumber;  garnifh 'with 
fcraped  horfe-radilh  or  pickled  onions. 

Tq 
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Venison. 

your  venifon  in  thin  flices,  put  a large 
glafs  of  red-wine  into  a tofling-pan,  a fpoonful  of 
mufhroom  catchup,  the  fame  of  browning,  an 
onion  ftuck  with  cloves,  and  half  an  anchovy- 
chopped  fmall  ; when  it  boils  put  in  your  venifon, 
let  it  boil  three  or  four  minutes,  pour  it  into  a 
foup-diih,  and  lay  round  it  currant  iellv,  or  red 
cabbagcv. 

s 

To  hajh  Mutton. 

CUT  your  mutton  in  flices,  put  a pint  of  gravy 
or  broth  into  a toffing-pan,  with  one  fpoonful  of 
muniroom  catchup,  and  one  of  browning,  llice 
in  an  onion,  a little  pepper  and  fait,  put  it  over 
the  fire,  and  thicken  it  with  flour  and  butter  ; 
when  it  boils  put  in  your  mutton,  keep  fhaking  it 
till  it  be  thoroughly  hot,  put  it  into  a foup-difh, 
and  ferve  it  up. 

To  haJh  Veal 

CUT  your  veal  in  thin  round  flices,  the  fize  of 
half  a crown,  put  them  into  a fauce-pan,  with  a lit- 
tle gravy  and  lemon-peel  cut  exceedingly  fine,  a 
tea-fpoonful  of  lemon-pickle,  put  it  over  the  fire, 
and  thicken  it  with  flour  and  butter  ; when  it  boils 
put  in  your  veal  ; juft  before  you  difh  it  up,  put  in 
a fpoonful  of  cream,  lay  fippets  round  your  difh, 
and  ferve  it  up. 

To  warm  up  Scotch-Collops. 

WHEN  you  have  any  Scotch  Collops  left, 
put  them  in  a ftone  jar  till  you  want  them,  then 
put  the  jar  into  a pan  of  boiling  water,  let  it  Hand 
till  your  collops  are  quite  hot,  then  pour  them 

into 
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into  a difh,  lay  over  them  a few  broiled  bits  of 
bacon,  and  they  will  eat  as  well  asfrelh  ones. 

To  mince  Veal. 

CUT  your  veal  in  flices,  then  cut  it  in  little 
fquare  bits,  but  do  not  chop  it,  put  it  into  a fauce- 
pan,  with  two  or  three  fpoonfuls  of  grayy,  a slice 
of  lemon,  a little  pepper  and  fair,  a good  Jump  of 
butter  rolled  in  flour,  a tea-fpoonful  of  lemoq- 
pickle,  and  a large  fpoonful  of  cream  ; keep  fhak- 
ing  it  over  the  fire  till  it  boils,  but  do  not  let  it 
boil  above  a minute,  if  you  do  it  will  make  your 
veal  eat  hard  : put  fippets  round  your  difh,  and 
ferve  it  up, 

To  hajjo  a Turkey. 

TAKE  off  the  legs,  cut  the  thighs  in  two  pieces, 
cut  off  the  pinions  and  breaft  in  pretty  large 
pieces,  take  off  the  fkin,  or  it  wi41"give  the  gravy 
a greafy  tafle,  put  it  into  a fiewpan  with  a pint  of 
gravy,  a tea-fpoonful  of  lemon- pickle,  a slice  of 
the  end  of  a lemon,  and  a little  beaten  mace,  boil 
your  turkey  fix  or  feven  minutes,  (if  you  boil  it 
any  longer  it  will  make  it  hard)  then  put  it  on 
your  diflt,  thicken  your  gravy  with  flour  and  butter, 
mix  the  yolks  of  two  eggs  with  a fpoonful  of  thick, 
cream,  put  it  on  your  gravy,  fhake  it  over  the 
fire  till  it  is  quite  hot,  but  do  not  let  it  boil,  flrain 
it,  and  pour  it  over  your  turkey,  lay  fippets  round, 
ferve  it  up,  and  garnifli  it  with  lemon  or  parsley. 

I'd  ha(h  Fowls. 

CUT  up  your  fowl  as  for  eating,  put  it  in  a 
toffing-pan,  with  half  a pint  of  gravy,  a tca-fpoon- 
ful  of  lemon-pickle,  a little  mufiiroom  catchup, 
a slice  of  lemon,  thicken  it  with  flour  and  butter  ; 
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juft  before  you  dlfti  it  up  put  in  a fpoonful  of 
good  cream,  lay  lippets  round  your  difti,  and 
ferve  it  up. 

A nice  way  to  drefs  a Cold  Fowl. 

PEEL  off  all  the  fkin,  and  pull  the  flefli  of  the 
bones  in  as  large  pieces  as  you  can,  then  dredge 
it  with  a little  flour,  and  fry  it  a nice  brown  in 
butter,  tofs  it  up  in  rich  gravy,  well  feaforied,  and 
thicken  it  with  a piece  of  butter  rolled  in  flour, 
juft  before  you  fend  it  up  fqueeze  in  the  juice  of 
a lemon. 

“To  Wo oDcocK  or  Partridge. 

CUT  your  woodcock  up  as  for  eating,  work  the 
intrails  very  fine  with  the  back  of  a fpoon,  mix 
it  with  a fpoonful  of  red  wine,  the  fame  of  water, 
half  a fpoonful  of  alegar,  cut  an  onion  in  slices 
and  pull  it  into  rings,  roll  a little  butter  in  flour, 
put  them  all  in  your  toffing-pan,  and  (bake  it 
over  the  fire  till  it  boils,  then  put  in  your  wood- 
cock, and,  when  it  is  thoroughly  hot,  lay  it  in 
your  difh  with  fippets  round  it,  ftrain  the  faucc 
over  the  woodcock,  and  lay  on  the  onion  in  rings. 
It  is  a pretty  corner  difh  for  dinner  or  fupper. 

To  hap  a Wild-Duck. 

CUT  up  your  duck  as  for  eating  put  it  -in  a 
tofling-pan,  with  a fpoonful  of  good  gravy,  the 
fame  of  red  wine,  a little  of  your  onion-fauce,  or 
an  onion  fliced  exceedingly  thin ; when  it  has 
boiled  two  or  three  minutes,  lay  the  duck  in  your 
difli,  pour  the  gravy  over  it,  it  muft  not  be  thick- 
ened ; you  may  add  a tea-fpoonful  of  caper-liquor, 
or  a little  browning. 

To 
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To  hajlo  a Hare. 

CUT  j^ourhare  in  fmall  pieces,  if  you  have  any 
of  the  pudding  left  rub  it  fmall,  put  to  it  a large 
glafsof  red  wine,  the  fame  quantity  of  water,  half 
an  anchovy  chopped  fine,  an  onion  ftuck  with  four 
cloves,  a quarter  of  a pound  of  butter  rolled  in 
flour,  fliake  them  altogether  over  a flow  fire,  till 
your  hare  is  thoroughly  hot ; it  is  a bad  cuftom 
to  let  any  kind  of  hafli  boil  longer,  (it  makes  the 
meat  eat  hard)  fend  your  hare  to  the  table  in  a 
deep  dilh,  lay  fippets  round  it  but  take  out  the 
onion,  and  ferve  it  up. 

To  boil  Cabbage. 

CUT  off  the  outfide  leaves,  and  cut  it  in  quarters, 
pick  it  well,  and  wafli  it  clean,,  boil  it  in  a large 
quantity  of  water,  with  plenty  of  fait  in  it ; when 
it  is  tender,  and  a fine  light  green,  lay  it  on  a 
fieve  to  drain,  but  <lo  not  fquceze  it,  if  you  do, 
it  will  take  off  the  flavour  ; have  ready  fome  very- 
rich  melted  butter,  or  chop  it  with  cold  butter. — 
Green  muft  be  boiled  the  fame  way. 

To  boil  a Cauliflower. 

WASH  and  clean  your  cauliflower,  boil  it  in 
plenty  of  milk  and  water,  but  no  fait,  till  it  be 
tender  ; when  you  difli  it  up,  lay  greens  under  it, 
pour  over  it  good  melted  butter,  and  fend  it  up 
hot. 

To  Brocoli  in  imitation  of  Asparagus. 

Take  the  fide-lhoots  of  brocoli,  ftrip  off 
the  leaves,  and  with  a penknife  take  off  all  the 
out-rind  up  to  the  heads,  tic  them  in  bunches  and 
put  them  in  fait  and  water,  have  ready  a pan  of 
boiling  water,. with  a handful  of  fait  in  it,  boil 
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them  ten  minutes,  then  lay  them  in  bunches,  and 
pour  over  them  good  melted  butter. 

To  fiew  Spin  AGE. 

wash  your  fpinage  well  in  feveral  waters, 
put  It  in  a cullender,  have  ready  a large  pan  of 
boiling  water  with  a handful  of  fait ; put  it  in, 
let  it  boil  two  minutes,  it  will  take  off  the  ftrong 
earthy  tafte  ; then  put  it  into  a fieve,  fqueeze 
it  well,  put  a quarter  of  a pound  of  butter  into  a 
toffing-pan,  put  in  your  fpinage,  keep  turning 
and  chopping  it  with  a knife  until  it  be  quite  dry 
and  green ; lay  it  upon  a plate,  prefs  it  with  ano- 
ther, cut  it  in  the  ftiape  of  fippets  or  diamonds, 
pour  round  it  very  rich  melted  butter ; it  will  eat 
exceedingly  mild,  and  quite  a different  tafte  from 
the  common  way. 

he'll  Artichokes. 

IF  they  are  young  ones,  leave  about  an  inch  of 
the  ftalks,  put  them  in  ftrong  fait  and  water  for  an 
hour  or  two,  then  put  them  in  a pan  of  cold  water, 
fet  them  over  the  fire,  but  do  not  cover  them, 
it  will  take  off  their  colour;  when  you  dilh  them 
up,  put  rich  melted  butter  into  fmall  cups  or  pots, 
like  rabbits ; put  them  in  the  dilh  with  your  ar- 
tichokes, and  fend  them  up. 

To  bo'tl  Asparagus. 

SCRAPE  your  afparagus,  tie  them  in  fmall 
bunches,  boil  them  in  a large  pan  of  water  with 
fait  in  it ; before  you  dilh  them  up  toaft  fome 
llices  of  white  bread,  and  dip  them  in  the  boiling 
water;  lay  the  afparagus  on  your  toafts,  pour  on 
them  very  rich  melted  butter,  and  ferve  them  up 
hot. 


ENGLISH  HOUSEKEEPER. 


French-Beans. 

CUT  the  ends  of  your  beans  off,  then  cut  them 
flant  ways,  put  them  in  ftrofig  fait  and  water  as  you 
do  them,  let  them  ftand  an  hour,  boil  them  in  a 
large  quantity  of  water,  with  a handful  of  fait  in 
it,  they  will  be  a fine  green;  when  you  difli 
them  up  pour  on  them  melted  butter,  and  fend 
them  up. 

To  boil  Windsor-Beans. 

BOIL  them  In  a good  quantity  of  fait  and  water, 
boil  and  chop  fome  parfiey,  put  it  in  good  melted 
butter ; ferve  them  up  with  bacon  in  the  middle, 
if  you  choofe  it. 

To  boil  Green-Peas. 

SHELL  your  peas  juft  before  you  want  them, 
put  them  in  boiling  water,  with  a little  fait  and  a 
lump  of  loaf  fugar ; when  they  begin  to  dint  in  the 
middle  they  are  enough ; ftrain  them  in  a fieve, 
put  a good  lump  of  butter  into  a tnug,  give  your 
peas  a Ihake,  put  them  on  a dlfii,  and  fend  them 
to  the  table. — Boil  a fprig  of  mint  in  another  water, 
chop  it  fine,  and  lay  it  in  lumps  round  the  edge 
of  your  dilh. 

To  boil  Parsnips. 

Wash  your  parfnips  well,  boil  them  till  they 
are  foft,  then  take  of  the  Ikin,  beat  them  in  a 
bowl  with  a little  fait,  put  tothem  a little  cream  and 
a lump  of  butter,  put  them  in  a tofiing-pan,  and 
let  them  boil  till  they  are  liko  a light  cuftard-pud- 
ding,  put  them  on  a plate,  and  fend  them  to  the 
table. 
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C H A P.  IV. 

Made-Dishes. 

Be  careful  the  tolling  pan  is  well  tinned,  quite 
clean,  and  not  gritty,  and  put  ever)'  ingre- 
dient into  your  white  lauce,  and  have  it  of  a proper 
thicknefs,  and  well  boiled,  before  you  put  in  eggs 
and  cream,  for  they  will  not  add  much  to  the 
thicknefs,  nor  ftir  them  with  a fpoon  after  they 
are  in,  nor  fet  your  pan  on  the  fire,  for  it  will  ga- 
ther at  the  bottom  and  be  in  lumps,  but  hold 
your  pan  a good  height  from  the  fire,  and  keep 
lhaking  the  pan  round  one  way,  it  will  keep  the 
fauce  from  curdling,  and  be  fure  you  do  not  let 
it  boil ; it  is  the  beft  way  to  take  up  your  meat, 
collops,  or  haOi,  or  any  other  kind  of  a difli  you 
are  making,  with  a fifh-flice,  and  ftrain  your  fauce 
upon  it,  for  it  is  almofl:  impoffible  to  prevent  little 
bits  of  meat  from  mixing  with  the  fauce,  but  by 
this  method  the  fauce  will  look  clear. 

In  the  brown  made  dillies  rake  fpecial  care  no  fat 
is  on  the  top  of  the  gravy,  but  fkim  it  clean  off, 
that  it  may  be  of  a fine  brown,  and  tafle  of  no  one 
thing  in  particular;  if  you  ufe  any  wine,  put  it 
in  fome  time  before  your  difh  is  ready,  to  take  off 
the  rawnefs,  for  nothing  can  give  a made  difh  a 
more  difaoreeable  tafle  than  raw  wine,  or  frefh 
anchovy  : when  you-  ufe  fried  force-meat-balls, 
put  them  on  a fieve  to  drain  the  fat  from  them, 
and  never  let  them  boil  in  your  fauce,  it  will  give 
it  a greafy  look  and  foften  the  balls  ; the  beft  way 
is  to  put  them  in  after  your  meat  is  difhed  up. 

You 
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You  may  may  ufe  pickled  muflirooms,  artichoke 
bottoms,  morels,  truffles,  and  forcemeat-balls, 
in  almoft  every  made-dilh,  and  in  feveral  you  may 
life  a roll  of  force-meat  inftead  of  balls,  as  in  the 
porcupine  breaft  of  veal,  and  where  you  can  ufe 
it,  it  is  much  handfomer  than  balls,  efpecially  in 
a mock-turtle,  collared  or  ragooed  breaft  of  veal, 
or  any  large  made-difh. 

T(7  mah  Lemon-Pi CKLE. 

TAKE  two  dozen  of  lemons,  grate  off  the  out- 
rinds  very  thin,  cut  them  in  four  quarter?,  but 
leave  the  bottoms  whole,  rub  on  them  equally 
half  a pound  of  bay- fait,  and  fpread  them  on  a 
large  pewter-difh,  put  them  in  a cool  oven,  or  let 
them  dry  gradually  by  the  fire  till  all  the  juice  is 
dried  into  the  peels,  then  put  them  into  a pitcher, 
well  glazed,  with  one  ounce  of  mace,  half  an 
ounce  of  cloves  beat  fine,  one  ounce  of  nutmeg 
cut  in  thin  flices,  four  ounces  of  garlic  peeled, 
half  a pint  of  muftard-fced  bruifed  a little,  and 
tied  in  a muflln-bag,  pour  two  quarts  of  boiling 
white-wine  vinegar  upon  them,  clofe  the  pitcher 
well  up,  and  let  it  Hand  five  or  fix  days  by  the  fire, 
fhake  it  well  up  every  day,  then  tie  it  up,  and  let 
it  ftand  for  three  months  to  take  off  the  bitter ; 
when  you  bottle  it  put  the  pickle  and  lemon  in  a 
hair-fieve,  prefs  them  well  to  get  out  the  liquor, 
and  let  it  fland  till  another  day,  then  pour  off  the 
fine  and  bottle  it ; let  the  other  ftand  three  or  four 
days  and  it  will  refine  itfelf,  pour  it  off  and  bottle 
it,  let  it  ftand  again  and  bottle  it,  till  the  whole  is 
refined  ; It  may  be  put  in  any  white  fauce  and 
will  not  hurt  the  colour ; it  is  very  good  for  fifh- 
fauce  and  made-difhes,  a tea-fpoonful  is  enough 
for  white,  and  two  for  brown-fauce  for  a fowl ; 
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it:  is  a mort  ufeful  pickle  and  gives  a pleafant  fla- 
vour, be  fure  you  put  it  in  beiore  you  thicken  the 
fauce,  or  put  any  cream  in,  left  the  fliarpnefs  make 
it  curdle. 

Browning  for  Made-Dishes. 

BEAT  Imall  four  ounces  of  treble-refined  fugar, 
put  ir  in  a clear  iron  frying-pan,  with  one  ounce 
of  butter,  fet  it  over  a clear  fire,  mix  it  very  well 
together  all  the  time  ; when  it  begins  to  be  frothy 
the  iugar  is  dilTolving,  hold  it  higher  over  the 
.fire,  have  ready  a pint  cf  red  wine ; when  the 
fugar  and  butter  is  of  a deep  brown,  pour  in  a 
little  of  the  wine,  ftir  it  well  together,  then,  add 
more  wine,  and  keep  ftirring  it  all  the  time  ; put 
in  half  an  ounce  of  Jamaica  pepper,  fix  cloves, 
four  fhalots  peeled,  two  or  three  blades  of  mace, 
three  fpoonfulsof  mulhroom  catchup,  a little  fait, 
the  out-rind  of  one  lemon,  boil  it  flowly  for  ten 
minutes,  pour  it  into  a bafon  ; when  cold,  take  off 
the  feum  very  clean,  and  bottle  it  for  ufe. 

To  drejs  a Mock-Turtle. 

T AKE  the  largeft  calf’s  bead  you  can  get,  with 
the  fkin  on,  put  it  in  fcalding  water  till  you  find 
the  hair  will  come  off,  clean  it  well,  and  walh  it 
in  warm  water,  and  boil  it  three  quarters  of  an 
hour,  then  take  it  out  of  the  water  and  flit  it  down 
the  face,  cut  off  all  the  meat  along  with  the  fkin 
as  clean  from  the  bone  as  you  can,  and  be  care- 
ful you  do  not  break  the  ears  olf,  lay  it  on  a flat 
difli,  and  fluff  the  ears  with  forcemeat,  and  tie 
them  round  with  cloths,  take  the  eyes  out  and  pick 
all  the  reft  of  the  meat  clean  from  the  bones,  put 
it  in  a toffing-pan,  with  the  niceft  and  fateft  part 
of  another  calf’s  head,  without  the  fkin  on, 
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boiled  as  long  as  the  above,  and  three  quarts  ot 
veal  gravy;  lay  the  Ikin  in  the  pan  dole,  and  let 
k ftevv  over  a moderate  fire  one  liou'*,  then  put  in 
three  fweet-bread-  fried  a light  brown,  one  ounce 
of  morels,  the  fame,  of  truffles,  five  artichoke  bot- 
toms boiled,  one  anchovy  boned  and  chopp.d 
fmall,  a tea  fpoonfulof  Chyan  p^-pper,  a little  fair, 
half  a lemon,  three  pints  of  Madeira  wine,  two 
meat-fpoonfuls  of  muffiroom  catchup,  one  of 
lemon  pickle,  half  a pint  of  mufhrooms,  and  let 
them  flew  flowly  half  an  hour  longer,  and  thicken 
it  with  flour  and  butter  ; have  readv  the  yolks  of 
four  eggs  boiled  hard,  and  the  brains  of  both 
heads  broiled  ; cut  the  brains  the  fize  of  nutmegs, 
and  make  a rich  forcemeat,  and  fpread  it  on  the 
caul  of  a leg  of  veal,  roll  it  up  and  boil  it  in  a 
cloth  one  hour;  when  boiled,  ctit  it  in  three  parts, 
the  middle  largeft,  then  4ake  trp  the  meat  into  the 
difh,  and  lay  the  head  over  it,  with  the  fkin-fide 
up,  and  put  the  largeft  piece  of  forcemeat  beevreen 
the  ears,  and  make  the  top  of  the  ears  ta  meet 
round  it,  (this  is  called  the  crown  of  the  turtle,^ 
lay  the  other  slices  of  the  forcemeat  oppoffre  to 
each  other  at  the  narrow  end,  and  lay  a few  of  the 
truffles,  morels,  brains,  mufhrooms,  eggs,  and 
artichoke-bottoms,  upon  tl>e  face  and  round 
it,  ftrain  the  gravyi  boiling-hot  upon  it,  be  as 
quick  in  difbing  it  up  as  poffible,  for  it  foon 
gets  cold. 

•Mock-Turtle  g fee  and  uoay. 

DRESS  the  hair  off  a calf’s-head  as  before, 
boil  it  half  an  hour;  w'hen  boiled,  cut  it  in  pieces 
half  an  inch  thick,  and  one  inch  and  a half  long, 
put  it  into  a ftew-pan,  with  two  quarts  of  veal 
gravy,  and  fait  to  your  tafte ; let  it  ftew  one 
hour,  then  put  in  a pint  of  Madeyra  wine,  half 
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a teaTpoonfnl  of  Chyan  pepper,  truffles  and 
morels  one  ounce  each,  three  or  four  arrichoke- 
bottoms  boiled  and  cut  in  quarters ; when  the 
meat  begins  to  look  clear,  and  the  gravy  ftrong, 
put  in  half  a lemon  and  thicken  it  with  flour 
and  butter,  fry  a few  forcemeat- balls,  beat  four 
yolks  of  hard-boiled  eggs  in  a mortar  very  fine, 
with  a lump  of  butter,  and  make  them  into  balls 
the  flze  of  pigeon’s  eggs ; put  the  forcemeat- 
balls  and  eggs  in  after  you  difh  it  up. 

N.  B.  A lump  of  butter  put  in  the  water 
makes  the  artichoke-bottoms  boil  white  and 
fooner. 

To  make  an  Artificial  Turtle. 

SCALD  a calPs-head,  cut  in  pieces  one  inch 
thick,  two  broad,  and  four  long;  parboil  a fal- 
mon’s  liver,  cut  it  in  ten  or  twelve  pieces,  feafon 
the  whole  with  beaten  mace,  fait,  and  Chyan; 
put  them  into  a well-tinned  copper-difli  with  a 
pint  and  a half  of  gravy  made  of  veal,  fix  ancho- 
vies, a blade  of  mace,  and  a fprig  of  fweet- mar- 
joram (your  gravy  muft  be  very  good),  a pint  of 
Madeira  wine,  the  juice  of  four  or  five  lemons 
ftrained  from  the  feeds,  the  yolks  of  ten  or  twelve 
eggs  boiled  hard,  . and  about  three  dozen  of  force- 
meat-balls, made  as  the  receipt  diredts ; let  it 
flew  gently  about  an  hour,  always  keep  it  clofe 
covered  ; then  ftir  in  a lump  of  butter  the  fize  of 
an  orange,  with  a tea-fpoonful  of  fine  flour  rolf( 
led  in  "it,  and  let  it  flew  full  two  hours  longer  : if 
you  perceive  it  wants  addition  of  feafoning,  &c. 
add  it  to  it  a few  minutes  before  you  ferve  it  up, 
which  muft  be  in  a foup-dilh  or  tureen,  with  the 
yolks  and  fl  ices  of  lemon  on  the  top  ; take  care  to 
fldm  off, the  fat  before  you  difh  it  up. 
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make  forcemeat  for  an  Artificial' Turtle. 

TAKE  a pound  of  the  fat  of  a loin  of  vealy 
the  fame  of  lean,  with  fix  boned  anchovies,  beat 
them  fine  in  a marble  mortar,  feafon  with  mace, 
Chyan,  fait,  a little  fhred  parfley,  fvveet-mar- 
joram,  fome  juice  of  lemon,  and  three  or  four 
fpoonfuls  of  Madeira  wine,  mix  thefe  well  to- 
gether, and  make  it  into  little  balls,  duft  them 
with  a little  fine  flour,  and  put  them  into  your 
difh  to  flew  about  half  an  hour  before  you  fervc 
it  up  ; the  green  fkin  of  a falmon’s  head  is  a very 
great  addition  to  your  turtle ; boil  it  a little,  then 
flew  it  among  the  reft  of  the  things. 

To  make  a Calf’s-Head  Hap. 

CLEAN  your  calfs-head  exceedingly  well, 
and  boil  it  a quarter  of  an  hour  ; when  it  is  cold, 
cut  the  meat  into  thin  broad  flices,  and  put  it 
into  a tofling-pan,  with  two  quarts  of  gravy;  and 
when  it  has  ftewed  three  quarters  of  an  hour  add 
to  it  one  anchovy,  a little  beaten  mace,  and 
Chyan  to  your  tafte,  two  tea-fpoonfuls  of  lemon- 
pickle,  two  meat-fpoonfuls  of  vvalnut-carchup, 
half  an  ounce  of  truffles  or  morels,  a flice  or  two 
of  lemon,  a bundle  of  fweet  herbs,  and  a glafs 
of  white  wine,  mix  a quarter  of  a pound  of 
butter  with  flour,  and  put  it  in  a few  minutes 
before  the  head  is  enough,  take  your  brains  and 
^ put  them  into  hot  water,  it  will  make  them  fkin 
fooner,  and  beat  them  fine  in  a bafon,  then  add 
to  them  two  eggs,  one  fpoonful  of  flour,  a bit  of 
lemon- peel  fhred  fine,  chop  fmall  a little  parfley, 
thyme,  and  fage,  beat  them  very  well  together, 
flrew  in  a little  pepper  and  fait,  then  drop  them 
in  little  cakes  into  a panful  of  boiling  hog’s-lard, 

and 
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and  frv  t.'ema  light-brown,  then  lay  them  on  a 
lie'^c  u?  (J:ain  ; take  your  halh  out  of  the  pan  with 
a ti'i!'.  flice,  and  lay  it  on  your  dilh,  and  {train 
your  grav  i over  it,  lay  upon  it  a few  mudirooms, 
forcemeat  balls,  the  yolks  of  four  eggs  boiled 
hard,  and  the  brain- cakes  ; — Garnifla  with  lemon 
and  pickles. 

It  is  proper  for  a top  or  fide  difli. 

To  drefs  a Calf’s-Head  the  befi  rvny. 

TAKE  a calfs-head  with  the  fkin  on,  and 
fcald  off  all  the  hair,  ^and  clean  it  very  well,  cut 
it  in  tw-  ',  take  out  the  brains,  boil  the  head  very 
white  and  tender,  take  one  part  quite  off  the 
bone,  and  cut  it  into  nine  pieces,  with  the  tongue, 
dredge  it  with  a little  flour,  and  let  it  flew  on  a 
flow  fire  for  about  half  an  hour  in  rich  white 
gravy  made  of  veal,  mutton,  and  a piece  of 
bacon,  fealoned  with  pepper,  fait,  onion,  and  a 
very  little  mace ; it  muft  be  flrained  off  before 
the  hafli  is  put  in  it,  thicken  it  with  a little  butter 
rolled  in  flour ; the  other  pai  t of  the  head  muft 
be  taken  off  in  one  whole  piece,  fluff  it  with  nice 
forcemeat,  and  roll  it  like  a collar,  and  flew  it 
tender  in  gravy,  then  put  it  in  the  middle  of  the 
dilh,  and  thehaili  all  round,  garnifli  it  with  force- 
meat-balls, fried  oyfters,  and  the  brains  made 
into  little  cakes  dipped  in  rich  butter  and  fried. 
You  may  add  wine,  morels,  truffles,  or  what 
you  pleafe,  to  make  it  good  and  rich. 

To  drefs  a Calf’s-Head  Surprife. 

DRESS  oft  the  hair  of  a large  calfs-head  as 
diredled  in  the  mock-turtle,  then  take  a lliarp- 
pointed  knife,  and  raze  off  the  fkin,  with  as 
niuch  of  the  meat  from  the  bon^s  as  you  poffibly 

can 
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can  get,  that  it  may  appear  like  a whole  head 
when  it  is  {luffed,  and  be  careful  you  do  nor  cut 
the  fkin  in  holes,  then  fcrape  a pound  of  tat  ba- 
con, the  crumbs  of  two  penny-loaves,  grate  a 
fmall  nutmeg,  with  fait,  Chyan  pepper,  and 
Ihred  lemon- peel  to  \ our  tafte,  the  yolks  of  fix 
eggs  well  beat,  mix  all  up  info  a rich  forcemeat, 
put  a little  into  the  ears,  and  iluff  the  head  with 
the  remainder,  have  ready  a deep  narrow  pot 
that  it  will  juft  go  in,  woth  two  quarts  of  water, 
half  a pint  of  wdiire  wine,  two  fpoonfuls  of  le- 
mon-pickle, the  fame  of  walnut  and  mulhroom- 
catchup,  one  anchovy^  a bh.de  or  two  of  mace,  a 
bundle  of  fweet-heibs,  a little  fait  and  Lhyan 
pepper,  lay  a coarfe  pafte  over  it  to  keep  in  the 
fleam,  and  fet  it  in  a very  quick  oven  two  hours 
and  a half;  when  you  take  it  out  lay  your  head 
in  a foup-difh,  flam  the  fat  clean  off  the  gravy, 
and  ftrain  it  through  a hair-fieve  into  a tofting- 
pan,  thicken  it  with  a lump  of  butter  rolled  in 
flour;  when  it  has  boiled  a few  minutes,  rut  in 
the  yolks  of  fix  eggs  well  beat,  and  mixed  with 
half  a pint  of  cream,  but  do  not  let  it  boil,  it 
will  curdle  the  eggs ; you  muft  have  ready  boiled 
a few  forcemeat-balls,  half  an  ounce  of  truffles 
and  morels,  it  would  make  the  gravy  too  dark  a 
colour  to  flew  them  in  it ; pour  gravy  over  your 
head,  and  garnilh  with  the  truffles,  morels, 
forcemeat-balls,  muflirooms,  and  barberries,  and 
ferve  it  up. — This  is  a handfome  top-difh  at  a 
fmall  ex  pence. 

Tb  grill  a Calf’s-Head. 

WASH  your  calf’s-head  clean,  and  boll  it  al- 
moft  enough,  then  take  it'np  and  halh  one  half, 
the,  other  half  rub  over  with  the  yolk  of  an  egg, 

a little 
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a little  pepper  and  fait,  ftrcw  over  it  bread- 
crumbs, parlley  chopped  fmall,  and  a little 
grated  lemon-peel,  fet  it  before  the  fire,  and 
keep  balling  it  all  the  time  to  make  the  froth 
rife ; when  it  is  a fine  light-brown,  dilli  up  your 
halh,  and  lay  the  grilled-fide  upon  it. 

Blanch  your  tongue,  flit  it  down  the  middle, 
and  lay  it  on  a foup-plate  : Ikin  the  brains,  boil 
them  with  a little  fage  and  parlley ; chop  them 
fine,  and  mix  them  with  a little  melted  butter 
and  a fpoonful  of  cream,  make  them  hot,  and 
j)our  them  over  the  tongue,  ferve  them  up,  and 
they  are  fauce  for  the  head. 

To  collar  a Calf’s-Head, 

TAKE  a calPs-head  with  the  Ikin  on  and 
fcald  it,  clean  it  well,  then  bone  it,  feafon  it  with 
pepper,  fait,  cloves,  mace,  and  a little  ginger, 
all  ground  very  fine,  take  fome  cochineal,  dif- 
I'olve  it  in  fome  water,  rub  it  on  the  infide  of  the 
head  with  a little  bay  fait,  and  a large  handful  of 
chopped  parlley,  roll  it  up  tight  in  a cloth,  and 
boil  it  till  you  think  it  is  enough  in  a pickle  made 
of  all  forts  of  fweet  herbs,  fpices,  and  fome  red 
wine,  then  enroll  the  cloth  and  roll  it  tight  again, 
and  put  weights  upon  it,  as  it  lies  in  the  pickle, 
to  prefs  it  clofe  till  it  is  cold,  then  boil  fome  bran 
and  water  with  fome  bay  and  common  fait,  llrain 
it  off,  and  when  they  are  both  cold  put  in  the 
head,  and  let  it  lie  three  or  four  days  before  you 
ufe  it. 

To  make  a Porcupine  of  a Breast  of  Veal. 

BONE  the  finell  and  largell  breall  of  veal  you 
can  get,  rub  it  over  with  the  yolks  of  two  eggs, 
Ipread  it  on  the  table,  lay  over  it  a little  bacon 

cut 
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cut  as  thiti  as  poffible,  a handful  of  parlley  lhi;ed 
fine,  the  yolks  of  five  hard-boiled  eggs  chopped 
fmall,  a little  lemon-peel  cut  fine,  nutmeg,  pep- 
per, and  fait  to  your  tafte,  and  the  crumbs  of  a 
penny-loaf  fleeped  in  cream,  roll  the  breafi:  clofe 
and  fkewer  it  up,  then  cut  fat  bacon  and  the  lean 
of  ham  that  has  been  a little  boiled,  or  it  will 
turn  the  veal  red,  and  pickled  cucumbers  about 
two  inches  long  to  anfwer  the  other  lardings,  and 
lard  it  in  rows,  firft  ham,  then  bacon,  then  cu- 
cumbers, rill  you  have  larded  it  all  tjver  the  veal ; 
put  it  into  a deep  earthen-pot,  with  a pint  of 
water,  cover  it,  and  fet  it  in  a flow  oven  two 
hours ; when  it  comes  from  the  oven  fkim  the  fat 
off,  and  flrain  the  gravy  through  a fieve  into  a 
flewpan,  put  in  a glafs  of  white  wine,  a little  le- 
mon-pickle, and  caper-liquor,  a fpoonful  of 
.mufhroom  catchup,  thicken  it  with  a little  but- 
ter, rolled  in  flour,  lay  your  porcupine  on  a difii, 
and  pour  it  hot  upon  it,  cut  a roll  of  foremeat  in 
four  flices,  lay  one  at  each  end,  and  the  other  at 
the  Tides ; have  ready  your  fweetbread  cut  in 
flices  and  fried,  lay  them  round  it,  with  a few 
mufhrooms.  It  is  a grand  bottom  difli  when 
game  is  not  to  be  had. 

N.  B.  Make  the  forcemeat  of  a few  chopped 
oyfters,  the  crumbs  of  a penny-loaf,  half  a pound 
of  beef-luet  fhred  fine,  and  the  yolks  of  four 
eggs,  mix  them  well  together  with  nutmeg, 
Chyan  pepper,  and  fait  to  your  palate,  fpread  it 
on  a veal  caul,  and  roll  it  up  clofe  like  a collared 
eel,  bind  it  in  a cloth,  and  boil  it  one  hour. 

To  ragoo  a Breast  o/Veal. 

HALF-roaft  a bread:  of  veal,  then  bone  it, 
and  put  it  in  a toffing-pan,  with  a quart  of  veal 
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gravy,  one  ounce  of  morels,  the  fame  of  truffles, 
flew  it  till  tender,  and  juft  before  you  thicken 
the  gravy  put  in  a few  oyfters,  pickled  mufti- 
rooms,  and  pickled  cucumbers  cut  in  fmall 
fquare  pieces,  the  yolks  of  four  eggs  boiled  hard, 
cut  your  fweetbread  in  ftices,  and  fry  it  a light 
brown,  difti  up  your  veal,  and  pour  the  gravy 
hot  over  it,  lay  your  fweetbread  round,  morels, 
truffles,  and  eggs  upon  it ; garnifti  with  pickle 
barberries ; this  is  proper  for  either  top  or  fide 
for  dinner,  or  bottom  for  fupper. 

To  collar  a Breast  of  Veal. 

TAKE  the  fineft  breaft  of  veal,  bone  it,  and 
rub  it  over  with  the  yolks  of  two  eggs,  and  ftrew 
over  it  fome  crumbs  of  bread,  a little  grated  le- 
mon, a little  pepper  and  fait,  a handful  of  chop- 
ped parftey,  roll  it  up  tight,  and  bind  it  hard 
with  twine,  wrap  it  in  a cloth,  and  boil  it  one 
hour  and  a half,  then  take  it  up  to  cool ; when  a 
little  cold,  take  off  the  cloth,  and  clip  off  the 
twine  carefully,  left  you  open  the  veal,  cut  in  five 
llices,  lay  them  on  a di(h,  with  the  fweetbread 
boiled  and  cut  in  thin  ftices  and  laid  round  them, 
with  ten  or  twelve  forcemeat ‘balls ; pour  over 
your  white  fauce,  and  garnifti  with  barberries  or 
green  pickles. 

The  white  fauce  muft  be  made  thus ; — Take 
a pint  of  good  veal  gravy,  put  to  it  a fpoonful 
of  lemon- pickle,  half  an  anchovy,  a tea- fpoon- 
ful of  muihroom  powder,  or  a few  pickled  mufli- 
rooms ; give  it  a gentle  boil ; then  put  in  half  a 
pint  of  cream,  the  yolks  of  two  eggs  beat  fine, 
(hake  it  over  the  fire  after  the  eggs  and  cream  is 
in,  but  do  not  let  it  boil,  it  will  curdle  the  cream. 
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It  i=  proper  for  a top-difh  at  night,  or  a fide- 
difli  for  dinner. 

A boiled  Breast  o/Veal. 

SKEVVER  your  breaft  of  veal,  that  it  will  lie 
llut  in  the  difh,  boil  it  one  hour  (if  a large  one 
an  hour  and  a quarter),  make  a white  fauce  as 
before-mentioned  for  the  collared  one,  pour  it 
over,  and  garnilh  with  pickles. 

Neck  o/Veal  Cutlets. 

CUT  a neck  of  veal  into  cutlets,  fry  them  a 
fine  brown,  then  put  them  in  a toffing-pan,  and 
flew  them  till  tender  in  a quart  of  good  gravy, 
then  add  one  fpoonful  of  browning,  the  fame  of 
catchup,  fome  fried  forcemeat-balls,  a few  truf- 
fles, morels,  and  pickled  mufhrooms,  a little 
fait  and  Chyan  pepper,  thicken  your  gravy  with 
flour  and  butter,  let  it  boil  a few  minutes,  lay 
your  cutlets  in  a difh,  with  the  top  of  the  ribs  in 
the  middle,  pour  your  fauce  over  them,  lay  your 
balls,  morels,  truffles,  and  mufhrooms  over  the 
cutlets,  and  fend  them  up. 

A Neck  of  Veal  a-ld-royale. 

CUT  off  the  fcrag-end  and  part  of  the  chine- 
bone,  to  make  it  lie  flat  in  the  difli,  then  chop  a 
few  mufhrooms,  fflalots,  a little  parfley  and 
thyme,  all  very  fine,  with  pepper  and  fait ; cut 
middle-fized  lards  of  bacon,  and  roll  them  in  the 
herbs,  &c.  and  lard  the  lean  part  of  the  neck  ; put 
it  in  a flewpan,  with  fome  lean  bacon  or  fhank 
of  ham,  and  the  chine-bone  and  fcrag  cut  in 
pieces,  with  three  or  four  carrots,  onions,  a head 
of  celery,  and  a little  beaten  mace ; pour  in  as 
much  water  as  will  cover  the  pan  very  clofe,  and 
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let  it  (lew  flowly  for  two  or  three  hours,  till 
tender  ; then  ftiain  half  a pint  of  the  liquor  out 
of  the  pan  through  a fine  fieve,  fet  it  over  a ftove, 
and  let  it  boil,  keep  fiirring  it  till  it  is  dry  at  the 
bottom,  and  of  a good  brown  ; be  fure  you  do  not 
let  it  biirn  ; then  add  more  of  the  liquor  ftrained 
free  from  fat,  and  keep  ftirring  it  till  it  becomes 
a fine  thick  brown  glaze,  then  take  the  veal  out 
of  the  flew- pan,  and  wipe  it  clean,  and  put  the 
larded  fide  down  upon  the  glaze,  fet  it  over  a 
gentle  fire  five  or  fix  minutes  to  take  the  glaze, 
then  lay  it  in  the  difli  with  the  glazed  fided  up, 
and  put  into  the  fame  ftew-pan  as  much  flour  as 
will  lie  on  a fixpence,  flir  it  about  well,  and  add 
fome  of  the  braize-liquor,  if  any  left;  let  it  boil 
till  it  is  of  a proper  thicknefs,  flrain  it,  and  pour 
it  in  the  bottom  of  the  difli,  fqueeze  in  it  a little 
juice  of  lemon,  and'ferve  it  up. 

Bombarded  Veal. 

CUT  the  bone  nicely  out  of  a filler,  make  a 
forcemeat  of  the  crumbs  of  a penny  loaf,  half  a 
pound  of  fat  bacon  feraped,  a little  lemon-peel 
or  lemon-thyme,  parfley,  two  or  three  fprigs  of 
fweet  marjoram,  one  anchovy,  chop  them  all 
very  well,  grate  a little  nutmeg,  Chyan  pepper 
and  fait  to  your  palate  ; mix  all  up  together  with 
egg  and  a little  cream,  and  fill  up  the  place  where 
the  bone  came  out  with  the  forcemeat ; then  cut 
the  fillet  acrofs  in  cuts  about  one  inch  from  ano- 
ther all  round  the  fillet,  fill  one  neck  with  force- 
meat, a fecond  with  boiling  fpinage,  that  is 
boiled  and  well  fqueezed,  a'  third  with  bread- 
crumbs, chopped  oyfters,  and  beef-marrow,  then 
forcemeat,  and  fill  them  up  as  above  all  round 
the  fillet,  wrap  the  caul  clofe  round  it,  and  put 
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it  in  a deep  pot,  with  a pint  of  water,  make  a 
coarfe  pafte  to  lay  over  it,  to  keep  the  oven  from 
o-iving  it  a fiery  tafte  ; when  it  comes  out  of  the 
oven,  fkim  off  the  fat,  and  put  the  gravy  in  a 
ftewpan,  with  a fpoonful  of  lemon-pickle,  and 
another  of  mulhroom-catchup,  tvvo  of  browning, 
half  an  ounce  of  morels  and  truffles,  five  boiled 
artichoke-bottoms  cut  in  quarters,  thicken  the 
lauce  with  flour  and  butter,  give  it  a gentle  boil, 
and  pour  it  upon  the  veal  into  your  difh. 

’To  make  a Fricando  of  Veal. 

CUT  ffeaks  half  an  inch  thick,  and  fix  inches 
long,  out  of  the  thick  part  of  a leg  of  veal,  lard 
them  with  fmall  cardodns,  and  duft  them  with 
flour ; put  them  before  the  fire  to  broil  a fine 
brown,  then  put  them  into  a large  tofling- pan, 
with  a quart  of  good  gravy,  and  let  it  flew  half  an 
hour,  then  put  in  two  tea-fpoonfuls  of  lemon- 
pickle,  a meat-fpoonful  of  walnut-catchup,  the 
fame  of  browning,  a flice  of  lemon,  a little  anchovy 
and  Chyan,  a few  morels  and  truffles,  when  your 
fricandos  arc  tender,  take  them  up  and  thicken 
your  gravy  with  flour  and  butter,  ftrain  it,  place 
your  fricandos  in  the  difh,  pour  your  gravy  on 
them  ; garnilh  with  lemons  and  barberries.  You 
may  lay  round  them  force-meat-balls  fried,  or 
forcemeat  rolled  in  veal-caul,  and  yolks  of  eggs 
boiled  hard. 

To  make  Veal  Olives. 

CUT  the  thick  part  of  a leg  of  veal  in  thin  flices, 
flatten  them  with  the  broad  fide  of  a cleaver,  rub 
them  over  with  the  yolk  of  an  egg,  ftrew  over  every 
piece  a very  thin  flice  of  bacon,  with  a few  bread- 
crumbs, a little  lemon-peel  and  parfley  chopped 
:frnall,  pepper,  fait,  and  nutmeg ; roll  them  up 
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clofe  and  Ikevvcr  them  tight,  then  rub  them  with 
the  yolks  of  eggs,  and  roll  them  in  bread-crumbs, 
and  parfley  chopped  fmall,  put  them  into  a 
tin  dripping-pan  to  bake  or  fry  them  ; then  take 
a pint  of  good  gravy,  add  to  it  a fpoonful  of  lemon- 
pickle,  the  fame  of  walnut  catchup,  and  one  of 
browning,  a little  anchovy  and  Chyan  pepper, 
thicken  it  with  flour  and  butter,  ferve  them  up  with 
forcemeat-balls,  and  flrain  the  gravy  hot  upon 
them ; garnifh  with  pickles,  and  flrew  over  them 
a few  pickled  muflirooms. — You  may  drefs  veal 
cutlets  the  fame  way,  but  not  roll  them. 

To  make  Veal  Olives  a fecond  way. 

CUT  large  collops  off  a fillet  of  veal,  and  hack 
them  very^well  w'ith  the  back  of  a knife,  fpread 
forcemeat  very  thin  over  every  one,  roll  them  up 
and  roaft  them,  or  bake  them  in  an  oven;  make 
a ragoo  of  oyfters  and  fvveet-breads  diced  : a few 
morels  and  muflirooms,  and  lay  them  in  the  dilli 
with  the  rolls  of  veal  ; if  you  have  oyfters  enough 
chop  and  mix  fome  with  the  forcemeat,  it  makes 
it  much  better;  forcemeat. balls  look  very  pretty 
round  them  ; there  muft  be  nice  br'own  gravy  in 
the  difh,  and  they  muft  be  fent  up  hot. 

To  drefs  Scotch  Collops  white, 

CUT  them  off  the  thick  part  of  a leg  of  veal,  the 
fize  and  thicknefs  of  a crown-piece,  put  a lump 
of  butter  into  a toffing-pan,  and  fet  it  over  a flow 
fire,  ,or  it  will  difcolour  your  collops  ; before  the 
pan  is  hot  lay  your  collops  in,  and  keep  turning 
them  over  till  you  fee  the  butter  is  turned  to  a 
thick  white  gravy  ; put  your  collops  and  gravy 
in  a pot,  and  fet  them  upon  the  hearth  to  keep 
warm  ; put  cold  butter  again  into  your  pan  every 
time  you  fill  it,  and  fry  them  as  above,  and  fo  con- 
tinue 
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tinue  till  you  have  finlfhed  ; when  you  have  fried 
them  pour  your  gravy  from  them  into  your  pan  with 
atea-fpoonfulof  lemon-pickle,  raufhroom-carchup 
caper-liquor,  beaten  mace,  Chyan  pepper,  and  fair, 
thicken  with  flour  and  butter;  when  it  has  boiled 
five  minutes,  put  in  the  yolks  of  two  eggs  well  beat, 
and  mixed  with  a tea-fpoonful  of  rich  cream  ; 
keep  fliaking  the  pan  over  the  fire  till  your  gravy- 
looks  of  a fine  thicknefs,  then  put  in  your  collops 
and  fliake  them  ; when  they  are  quite  hot  put 
them  on  your  difli,  with  forcemeat-balls,  ftrew 
over  them  pickled  muflirooms. — Garnifh  with  bar- 
berries and  kidney-beams. 

Todrefs  Scotch  Collops  brown. 

CUT  your  collops  the  fame  way  as  the  white 
ones,  but  brown  your  butter  before  you  lay  in 
your  collops,  fry  them  over  a quick  fire,  fliake 
and  turn  them,  and  keep  them  on  a fine  froth  : 
when  they  are  a light  brown,  put  them  into  a pot, 
and  fry  them  as  the  white  ones ; when  you  have 
fried  them  all  brown,  pour  all  the  gravy  from 
them  into  a clean  tofling-pan,  wdth  half  a pint  of 
gravy  made  of  the  bones  and  bits  you  cut  the 
collops  olf,  two  tea-fpoonfuls  of  lemon-pickle,  a 
/ large  one  ot  catchup,  the  fame  of  browning,  half 
an  ounce  of  morels,  half  a lemon,  a little  anchovy, 
Chyan,  and  fait  to  your  tafte,  thicken  it  with  flour 
and  butter,  let  it  boil  five  or  fix  minutes ; then 
put  in  your  collops  and  (hake  them  over  the  fire  ; 
if  they  boil  it  will  make  them  hard  ; when’they 
have  fimmered  a little,  take  them  out  with  an  egg- 
fpoon,  and  lay  them  on  your  difh,  flrain  vourgra\y, 
and  pour  it  hot  on  them ; lay  over  them  forcemeat- 
balls  and  little  flices  of  bacon  curled  round  the 
ikewer  and  boiled,  throw  a few  muflirooms  over  ; 
garnifli  wdth  lemon  and  barberries  and  ferve 
them  up.  T» 
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To  drefs  Scotch  CoLLops/i6^  French  way. 

TAKE  a leg  of  veal  and  cut  your  collops  pretty 
thick,  five  or  fix  inches  long,  and  three  inches 
brqiad,  rub  them  over  with  the  yolk  of  an  egg, 
put  pepper  and  fait,  and  grate  a little  nutmeg  on 
them,  and  a little  fhred  parsley,  lay  them  on  an 
earthen-dilli,  and  fet  them  before  the  fire,  bafte 
them  with  butter,  and  let  them  be  a fine  brown  ; 
then  turn  them  on  the  other  fide,  and  rub  them  as 
above,  bafte  and  brown  it  the  fame  way;  when 
they  are  thoroughly  enough,  make  a good  brown 
gravy  with  truffles  and  morels,  difli  up  your  col- 
lops, lay  truffles  and  morels  and  the  yolks  of  hard 
boiled  eggs  over,  them  ; garniffl  with  crifp  parsley 
and  lemon. 

Sweetbreads  d Id-daube. 

TAKE  three  of  the  largeft  and  fineft  fweet- 
breads  you  can  get,  put  them  in  a fauce-pan  of 
boiling  water  for  five  minutes,  then  rake  them  out, 
and  when  they  are  cold  lard  them  with  a row  down 
the  middle,  with  very  little  pieces  of  bacon,  then  a 
row  on  each  fide  of  lemon-peel  cut  thefizeof  wheat 
ftraw ; then  a row  on  each  fide  of  pickled  cucum- 
bers, cut  very  fine  ; put  them  in  a toffing-pan  with 
good  veal  gravy,  a little  juice  of  lemon,  a fpoon- 
ful  of  browning,  fflew  them  gently  a quarter  of  an 
hour  ; a little  before  they  are  ready  thicken  them 
with  flour  and  butter,  difti  them  up,  and  pour  the 
gravy  over,  lay  round  them  bunches  of  boiled 
celery,  or  oyfter  patties ; garnilh  with  ftewed  fpi- 
nage,  green-coloured  parsley,  flick  a bunch  of 
barberries  in  the  middle  of  each  fweetbread. — 
It  is  a pretty  corner-dilh  for  either  dinner  or 
fupper. 

Forced 
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Forced  Sweetbreads. 

• PUT  three  fweetbreads  in  boiling  water  five  mi- 
nutes, beat  the  yolk  of  an  egg  a little,  and  rub  it 
over  them  with  a feather,  ftrew  on  bread-crumbs, 
lemon-peel,  and  parsley  fhred  very  fine,  nutmeg, 
fait,  and  pepper  to  your  palate ; fet  them  before 
the  fire  to  brown,  and  add  to  them  a little  veal- 
gravy,  put  a little  mulhroom  powder,  caper-liquor, 
or  juice  of  lemon  and  browning,  thicken  it  with 
flour  and  butter,  boil  it  a little,  and  pour  it  into 
your  difli,  lay  in  your  fweetbreads,  and  lay  over 
them  lemon. peel  in  rings,  cut  like  Ilraws  ; garnlfii 
with  pickles. 

V 

To  fricafee  Sweetbreads  brown. 

SCALD  three  fweetbreads  ; when  cold,  cut 
them  in  slices  the  thicknefs  of  a crown-piece,  dip 
them  in  batter,  and  fry  them  in  frelh  butter  a nice 
brown,  make  a gravy  for  them  as  the  laft,  flew 
your  fweetbreads  slowly  in  the  gravy  eight  or  ten 
minutes,  lay  them  on  your  dilh,  and  pour  the 
gravy  over  them  ; garnilh  with  lemon  or  bar- 
berries. 

To  fricafee  Sweetbreads 

SCALD  and  flice  the  fweetbreads  as  before, 
put  them  in  a toffing-pan  with  a pint  of  veal 
gravy,  a fpoonful  of  white  wine,  the  fame  of 
mulhroom  catchup,  a little  beaten  mace,  flew 
them  a quarter  ot  an  hour,  thicken  your  gravy 
with  flour  and  butter  a little  before  they  are 
enough  ; when  you  are  going  to  difh  thein  up, 
mix  the  yoke  of  an  egg  with  a tea- cupful  of 
thick  cream,  and  a little  grated  nutmeg,  put  it 
into  your  tofling-pan  and  fliake  it  well  over  the 
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fire,  but  do  not  let  it  boil ; lay  your  fweetbreads 
on  your  dilh,  and  pour  your  fauce  over  them  ; 
garnifli  with  pickle,  red  beet-root,  and  kidney- 
beans. 

To  ragoo  Sweetbreads. 

RUB  them  over  with  the  yolk  of  an  egg,  ftrew 
over  them  bread-crumbs,  parfley,  thyme,  and 
fweet-marjoram  Hired  fmall,  and  pepper  and  fait ; 
make  a roll  of  forcemeat  like  a fweetbread,  and 
put  it  in  a veal  caul,  and  roaft  them  in  a Dutch 
oven  ; take  foriie  brown  gravy,  and  put  to  it  a little 
lemon-pickle,  mufnroom  catchup,  and  the  end  of 
a lemon  ; boil  the  gravy,  and  when  the  fweet- 
breads  are  enough  lay  them  in  a difli,'  with  the 
forcemeat  in  the  middle,  take  the  end  of  the 
lemon  out,  and  pour  the  gravy  into  the  dilb,  and 
ferve  them  up. 

T'o  Jiew  a Fillet  of  Veal. 

TAKE  a fillet  of  a cow-calf,  fluff  it  well  under 
the  elder  at  the  bone  and  quite  through  to  the 
fhank,  put  it  in  the  oven,  with  a pint  of  water  under 
it,  till  it  is  a fine  brown;  then  put  it  in  a flew-pan 
with  three  pints  of  gravy  ; flew  it  tender,  put  in  a 
few  morels,  truffles,  a tea-fpoonful  of  lemon- 
pickle,  a large  one  of  browning,  and  one  of  catch- 
up, a little  Chyan  pepper  ; thicken  with  a lump  of 
butter  rolled  in  flour;  difli  up  your  veal,  flrain 
your  gravy  over,  lay  round  forcemeat-balls  ; gar- 
nifh  with  pickles  and  lemon. 

To  ragoo  a Fillet  of  Veal. 

LARD  your  fillet  and  half  roafl  it,  then  put  it 
ill  a tofling-pan,  with  two  quarts  of  good  gravy, 
cover  it  clofe,  and  let  it  flew  till  tender,  then  add 

one 
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one  fpoonful  of  white  wine,  one  of  browning,  one 
of  catchup,  a tea-fpoonful  of  lemon-pickle,  a lit- 
tle caper-liquor,  half  an  ounce  of  morels,  thicken 
with  flour  and  butter,  lay  round  it  a few  yolks 
of  eggs. 

A good  way  to  drefs  a Midcalf. 

TAKE  a calf’s  heart,  fluff  it  with  good  force- 
meat, and  fend  it  to  the  oven  in  an  earthen-difti, 
with  a little  water  under  it,  lay  butter  over  it,  and 
dredge  it  with  flour,  boil  half  the  liver  and  all  the 
lights  together  half  an  hour,  then  chop  them 
fmall  and  put  them  in  a tofiing-pan,  with  a pint 
of  gravy,  one  fpoonful  of  lemon- pickle,  and  one 
of  catchup,  fqueeze  in  half  a lemon,  pepper  and. 
fait,  thicken  with  a good  piece  of  butter  rolled  in, 
flour  ; when  you  dilh  it  up,  pour  the  minced-meat 
in  the  bottom,  and  have  ready  fried  a fine  brown 
the  other  half  the  liver  cut  in  ihjn  slices  and  little 
bits  of  bacon,  fet  the  heart  in  the  middle,  and  lay 
the  liver  and  bacon  over  the  minced-meat  and 
ferve  it  up. 

To  difguife  a Leg  of  Veal. 

LARD  the  top-lide  of  a leg  of  veal  in  rows 
with  bacon,  and  fluff  it  well  with  forcemeat  made 
of  oyflers,  then  put  it  into  a large  faucepan,  with 
as  much  water  as  will  cover  it,  put  on  a clofe 
lid,  to  keep  in  the  fleam,  flew  it  gently  till  quite 
tender,  then  take  it  up,  and  boil  down  the  gravy 
in  the  pan  to  a quart ; fkim  off  the  fat,  and  add 
half  a lemon,  a fpoonful  of  mufliroom-catchup, 
a little  lemon  pickle,  the  crumbs  of  a halfpenny- 
loaf  grated  exceedingly  fine,  boil  it  in  your  gravy 
till  it  looks  thick,  then  add  half  a pint  of  oyflers; 
if  not  thick  enough,  roll  a lump  of  butter  in  flour 
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and  put  It  in,  with  Haifa  pint  of  good  cream,  and 
the  yolks  of  three  eggs,  lhake  your  fauce  over  the 
fire,  but  do  not  let  it  boil  after  the  eggs  are  in, 
left  it  curdle  ; put  your  veal  in  a deep  dilh,  and 
pour  the  fauce  over  it ; garnifti  with  crifped  parf* 
ley  and  fried  oyfters. — It  is  an  excellent  difh  for 
the  top  of  a large  table. 

Herrico  of  a Neck  of  Mutton. 

CUT  the  beft  end  of  a neck  of  mutton  into 
chops  in  Angle  ribs,  flatten  them,  and  fry  them  a 
light  brown,  then  put  them  into  a large  faucepan, 
with  two  quarts  of  water,  a large  carrot  cut  in 
llices  cut  at  the  edge  like  wheels ; when  they 
have  ftewed  a quarter  of  an  hour  put  in  two  tur- 
nips cut  in  fquare  flices,  the  white  part  of  a head 
of  celery,  a few  heads  of  afparagus,  two  cabbage 
lettuces  fried,  and  Chyan  to  your  tafte,  boil  them 
altogether  till  they  are  tender,  the  gravy  is  not  to 
be  thickened  ; put  it  into  a tureen,  or  foup-difh. 
It  is  proper  for  a top-difli. 

Tb  drefs  a Neck  of  Mutton  to  eat  like  Venjson. 

CUT  a large  neck  before  the  flioulder  is  taken 
off,  broader  than  ufual,  and  the  flap  of  thelhoulder 
with  it,  to  make  it  look  handfomer  flick  your 
neck  all  over  in  little  holes  with  a fliarp  penknife, 
and  pour  a bottle  of  red  wine  upon  it,  and  let  it 
lie  in  the  wine  four  or  five  days,  turn  and  rub 
it  three  or  four  times  a-day,  then  take  it  out,  and 
hang  it  up  three  days  in  the  open  air  out  of  the 
fun,  and  dry  it  often  with  a cloth  to  keep  it  from 
mulling  ; when  you  roaft  it,  bafte  it  with  the  wine 
it  was  fteeped  in  if  any  left,  if  not,  frelh  wine ; 
put  white  paper,  three  or  four  folds,  to  keep 
in  the  fat,  roaft  it  thoroughly,  and  then  take  off 
the  fkin,  and  froth  it  nicely,  and  ferve  it  up. 
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To  -make  French  Steaks  of  a Neck  of  Mutton. 

LET  your  mutton  be  very  good  and  large,  and 
cut  off  moft  part  of  the  fat  of  the  neck,  and  then 
cut  the  fteaks  two  inches  thick,  make  a large  hole 
through  the  middle  of  the  flelhy  part  of  every 
fteak  with  a penknife,  and  ftuff  it  with  forcemeat 
made  of  bread-crumbs,  beef-fuet,  a little  nutmeg, 
pepper  and  fait,  mixed  up  with  the  yolk  of  an 
egg  ; when  they  are  fluffed,  wrap  them  in  writ- 
ing paper,  and  put  them  in  a Dutch  oven,  fet 
them  before  the  fire  to  broil,  they  will  take  near 
an  hour,  put  a little  brown  gravy  in  your  dilh,  and 
ferve  them  up  in  the  papers. 

A Shoulder  of  Mutton  furprifed, 

HALF-boil  a Ihoulder,  then  put  it  into  a toffing- 
pan,  with  two  quarts  of  veal-gravy,  four  ounces 
of  rice,  a tea-fpoonful  of  mulhroom-powder,  a 
little  beaten  mace,  and  flew  it  one  hour,  or  till  the 
rice  is  enough,  then  take  up  your  mutton  and 
keep  it  hot,  put  to  the  rice  half  a pint  of  good 
cream,  and  a lump  of  butter  rolled  in  flour,  fliake 
it  well,  and  boil  it  a few  minutes  ; lay  your  mut- 
ton on  the  difli,  and  pour  it  over;  garnifli  with 
barberries  or  pickles,  and  fend  it  up. 

Xo  drefs  a Shoulder  a/ Mutton  c^7//i?^Hen 
and  Chickens. 

half  roaft  a Ihoulder ; then  take  it  up,  and  cut 
off  the  blade  at  the  firft  joint,  and  both  the  flaps, 
to  make  the  blade  round  ; fcore  the  blade  round 
in  diamonds,  throw  a little  pepper  and  fait  over  it, 
and  fet  it  in  a tin  oven  to  broil ; cut  the  flaps  and 
the  meat  off  the  fliank  in  thin  flices  into  the  gravy 
that  runs  out  of  the  mutton,  and  put  a little  good 
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grav)^  to  it  with  two  fpoonfiils  of  walnut-catchup, 
one  of  browning,  a little  Ch}'an  pepper,  and  one  or 
two  fhalots  ; when  your  meat  is  tender  thicken  it 
with  flour  and  butter,  put  your  meat  in  the  (iifn 
with  the  gravy,  and  lay  the  blade  on  the  top, 
broiled  a dark  brown  ; garnifh  with  green  pickles, 
and  ferve  it  up. 

To  boil  a Shoulder  0/ Mutton  zvllh  Onion- 

Sauce. 

PUT  your  fhoulder  in  when  the  water  is  cold  ; 
when  enough,  fmother  it  with  onion-lauce,  made 
the  fame  way  as  for  boiled  ducks. — You  may 
drefs  a fhoulder  of  veal  the  fame  way, 

A Shoulder  o/-Mutton  and  Celer YtSauce. 

BOIL  it  as  before,  till  it  is  quite  enough,  pour 
over  it  celery-fauce,  and  fend  it  to  the  table. — 
N.  B.  The  fauee. — ^-Wafti  and  clean  ten  heads  of 
celery,  cut  off  the  green  tops,  and  take  off  the 
outfidc  ftalks.  Cut  them  into  thin  bits,  and  boil  it  in 
gravy  till  it  is  tender,  thicken  it  with  flour  and 
butter,  and  pour  it  over  your  mutton.  A fhoulder 
of  veal  roafted,  with  this  fauce,  is  very  good. 

Mutton  kehoVd. 

CUT  a loin  of  mutton  in  four  pieces,  take  off* 
the  fkin,  and  rub  them  with  the  yolk  of  an  egg, 
flew  over  them  3 few  bread-crumbs,  and  a little 
flired  parfley,  turn  them  round,  and  fpit  them, 
roaft  them,  and  keep  bafting  all  the  while  with 
frefh  butter  to  make  the  froth  rife  ; when  they  are 
enough,  put  a little  brown  gravy  under,  and  ferve 
them  up  ; garnifh  with  pickles. 
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7o^r/7/^^  Breast  <j/Mutton. 

SCORE  a breaft  of  mutton  in  diamonds,  and 
rub  it  over  with  the  yolk  of  an  egg  ; then  drew 
on  a few  bread-crumbs,  and  Ihred  parfley,  put  it  in 
a Dutch  oven  to  broil,  bafte  it  with  flrelh  butter, 
pour  in  the  difh  good  caper-fauce,  and  ferve 
it  up. 

Split  Leg  o/Mutton  a-nd  Ojsfi  on-Sauce. 

SPLIT  the  leg  from  the  fliank  to  the  end.  Hick 
a fkewer  in  to  keep  the  nick  open,  bafle  it  with 
red  wine  till  it  is  half  roafted,  then  take  the  wine 
out  of  the  dripping-pan,  and  put  to  it  one  anchovy, 
fet  it  over  the  fire  till  the  anchovy  is  diifolved,  rub 
the  yolk  of  a hard  egg  in  a little  cold  butter,  mix 
it  with  the  wine,  and  put  it  in  your  fauce-boat, 
put  good  onion-fauce  over  the  leg  when  it  is  roaft- 
ed, and  ferve  it  up. 

force  a Leg  of  Mutton. 

RAISE  the  fkin,  and  take  out  the  lean  part  of 
the  mutton,  chop  it  exceedingly  fine,  with  one  an- 
chovy, fhred  a bundle  of  fweet  herbs,  grate  a 
penny  loaf,  half  a lemon,  nutmeg,  pepper,  and 
fait  to  your  tafte,  make  them  into  a forcemeat 
with  three  eggs  and  a large  glafs  of  red  wine,  fill 
up  the  fkin  with  the  forcemeat,  but  leave  the 
bone  and  fliank  in  their  place,  and  it  will  appear 
like  a whole  leg  ; lay  it  on  an  earthen-difii,  with 
a pint  of  red  wine  under  it,  and  fend  it  to  the 
oven  ; it  will  take  two  hours  and  a half;  when  it 
comes  out  take  oft  all  the  fat,  ftrain  the  gravy 
over  the  mutton,  lay  round  it  hard  )mlks  of  eggs, 
and  pickled  mulhrooms -garnifti  with  pickles, 
and  ferve  it  up. 


To 
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To  drefs  Sheep’s  Rumps  and  Kidneys. 

BOIL  fix  flieep’s  rumps  in  veal-gravy,  then 
lard  your  kidneys  with  bacon,  and  fet  them  before 
the  fire  in  a tin  oven  ; when  the  rumps  are  tender, 
rub  them  over  with  the  yolk  of  an  egg,  a little 
Chyan  and  grated  nutmeg,  Ikim  the  fat  off  the 
gravy,  put  it  in  a clean  toffing-pan,  with  three 
ounces  of  boiled  rice,  a fpoonful  of  good  cream, 
a little  mulhroom  powder  or  catchup,  thicken  it 
with  flour  and  butter,  and  give  it  a gentle  boil  ; 
fry  your  rumps  a light  brown  ; when  you  dilh 
them  up,  lay  them  round  on  your  rice,  fo  that 
the  fmall  ends  meet  in  the  middle,  and  lay  a kid- 
ney between  every  rump  ; garnifti  with  red  cab- 
bage or  barberries,  and  ferve  it  up. — It  is  a pretty 
fide  or  corner  difh. 

To  drefs  a Leg  of  Mutton  to  eat  like 
Venison. 

GET  the  largeft  and  fattefl:  leg  of  mutton  yorf 
can,  cut  it  out  like  a haunch  of  venifon  ; (as  foon 
as  it  is  killed,  whilft  it  is  warm,  it  will  eat  the  ten- 
derer,) take  out  the  bloody  vein,  flick  it  in  feveral 
places  in  the  under  fide  with  a fliarp  pointed 
knife,  pour  over  it  a bottle  of  red  wine,  turn  it  in 
the  wine  four  or  five  times  a-day  for  five  days;  then 
dry  it  exceedingly  well  with  a clean  cloth  ; hang 
it  up  in  the  air  with  the  thick  end  uppermoft  for 
five  days,  dry  it  night  and  morning,  to  keep  it 
from  being  damp,  or  growing  mufty  ; when  you 
roaft  it,  cover  it  with  paper  and  pafte,  as  you  do 
venifon,  ferve  it  up  with  venifon-fauce. — It  will 
take  four  hours  roafting. 
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B AS QjrE  f?/*  Mutton. 

TAKE  the  caul  of  a le^  of  veal,  lay  it  in  a 
copper-dilh  the  fize  of  a fmall  punch-bowl,  take 
the  lean  of  a leg  ot  mutton  that  has  been  kept  a 
week,  chop  it  exceeding  fmall,  take  half  its 
> weight  in  beef  marrow,  the  crumbs  of  a penny 
loaf,  the  yolks  of  four  eggs,  two  anchovies,  half 
a pint  ot  red  wine,  the  rind  of  half  a lemon  grated, 
mix  it  like  faufagc  meat,  a d lav  it  in  your  caul 
5n  the  infide  of  your  dilh,  clofe  up  the  caul,  and 
bake  it  in  a quick  oven  ; when  it  comes  out  lay 
your  didi  upfide  down,  and  turn  the  whole  out, 
pour  over  it  brown  gravy,  and  fend  it  up  with 
venifon-fauce  in  a boat  : — garnilhwith  pickles. 

Oxford  John. 

TAKE  a ftale  leg  of  mutton,  cut  it  in  as 
thin  collops  as  you  poffibly  can,  take  out  all  the 
fat  linews,  feafon  them  with  mace  pepper  and  fait, 
flrcw  among  them  a little  Ihred  parflev,  thyme, 
and  two  or  three  fhalots,  put  a good  lump  of  but- 
ter into  a ftewpan  ; when  it  is  hot,  put  in  all  your 
collops,  keep  ftirring  them  with  a wooden  fpoon 
till  they  are  three  parts  done,  then  add  half  a pint 
of  gravy,  a littlejuice  of  lemon,  thicken  italittle 
with  flour  and  butter,  let  them  fimmer  four  or  five 
minutes,  and  they  will  be  quite  enough  ; if  you 
let  them  boil,  or  have  them  ready  before  you 
want  them,  they  will  grow  hard  : ferve  them  up 
hot  with  fried  bread  cut  in  dices,  over  and  round 
them. 

Tfi  boil  a Leg  o/Lamb  and  fried, 

gut  your  leg  from  the  loin,  boil  the  leg  three 
quarters  of  an  hour,  cut  the  loin  in  handfome 

G fleaks 
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fteaks,  beat  them  with  a cleaver,  and  fry  them  a 
good  brovyn,  then  (lew  them  a little  in  ftrong 
gravy,  put  your  leg  on  the  difh,  and  lay  your 
fteaks  round  it,  pour  on  your  gravy,  lay  round 
lumps  of  dewed  fpinage  and  crifped  paidley  on 
every  fteak  ; fend  it  to  the  table  with  goofebcrry. 
lauce  in  a boat. 

To  force  a Quarter  c/Lamb. 

TAKE  a hind  quarter  and  cut  off  the  fliank, 
raife  the  thick  part  of  the  flefli  from  the  bone  with 
a knife,  duff  the  place  with  white  forcemeat,  and 
duff  it  under  the  kidney,  half  road  it,  then  put  it 
in  a toffing-pan,  with  a quart  of  mutton  gravy, 
cover  it  clofe  up,  and  let  it  dew  gently  ; when  it 
is  enough,  take  it  up,  and  lay  it  on  your  didi, 
Heim  the  fat  off  the  gravy,  and  drain  it,  then  put 
it  in  a glafs  of  Madeira  wine,  one  fpoonful  of 
walnut-catchup,  two  of  browning,  hali  a lemon, 
a little  Chyan,  half  a pint  of  oyders,  thicken  it 
with  a little  butter  rolled  in  flour,  pour  your  gravy 
hot  on  your  lamb,  and  ferve  it  up. 

To  drefs  a Lamb’s  Head  and  Purtenance. 

SKIN  the  head  and  fplit  it,  take  the'  black 
part  out  of  the  eyes,  then  walh  and  clean  it  ex- 
ceedingly well,  lay  it  in  warm  water  till  it  looks 
white,  wafhand  clean  the  purtenance,  takeoff  the 
gall,  and  lay  them  in  water,  boil  it  half  an  hour, 
then  mince  your  heart,  liver,  and  lights,  very 
fmall,  put  the  mince-meat  in  a toiling- pan,  with 
a quart  of  mutton-gravy,  a little  catchup,  pepper 
and  fait,  half  a lemon,  thicken  it  with  flour  and 
butter,  a fpoonful  of  good  cream,  and  jud  boil  it 
up  ; when  your  head  is  boiled,  rub  it  over  with 
tie  yolk  of  an  egg,  drew  over  it  bread-crumbs, 

a little 
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a little  Hired  parfley,  pepper  and  fait,  bafte  it 
well  with  butter,  and  brown  it  before  the  fire,  or 
with  a falamander,  put  the  purtenance  on  your 
dilh,  and  lay  the  head  over  it;  garnifli  with  lemon 
or  pickle,  and  ferve  it  up. 

"To  fricajjee  Lamb’s  Stones. 

SKIN  fix  lambs’  Hones,  or  what  quantity  you 
pleafe,  dip  them  in  batter,  and  fry  them  in  hog’s- 
lard  a nice  brown,  have,  ready  a little  veal  gravy, 
thicken  it  with  flour  and  butter,  put  in  a tea- 
fpoonful  of  lemon-pickle,  a little  mufliroom 
catchup,  a slice  of  lemon,  a little  grated  nutmeg, 
beat  the  yolk  of  an  egg,  mix  it  with  two  fpoonfuls 
of  thick  cream,  put  it  in  your  gravy,  keep  fliaking 
it  over  the  fire  till  it  looks  white  and  thick  ; then 
put  in  the  lambs’  ftones,  and  give  them  a fliake; 
when  they  are  hot,  difli  them  up,  and  lay  round 
j them  boiled  forcemeat-balls. 

I To  roafl  a Pig  in  imitation  o/Lamb. 

LET  your  pig  be  a month  or  five  weeks  old, 
divide  it  down  the  middle,  take  ofl'  the  flioulder, 
and  leave  the  refl:  to  the  hind  part,  then  take  the 
fkin  off,  draw  fprlgs  of  parfley  all  over  the  outfide, 
which  muft  be  done,  by  running  a fkewer  or  lard- 
ing-pin,  and  flicking  the  ftalk  of  the  parfley  in  it, 
i fplit  it  and  roafl  it  before  a quick  fire,  dredge  it, 

' and  bafte  it  well  with  frefli  butter,  roafl  it  a fine 

; brown,  and  fend  it  up  with  a froth  on  it  ; garnifli 

with  green  parfley  ; it  will  eat  and  look  like  a 
fat  lamb. — It  is  eat  with  falad. 

t 

To  barbecue  aVic, 

DRESS  a pig  of  ten  weeks  old  as  if  it  were  to 
J be  roafled,  make  a forcemeat  of  two  anchovies, 

H fix  fage  leaves,  and  the  liver  of  the  pig,  all  chop- 
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ped  very  fmall;  then  put  them  into  a marble 
mortar,  with  the  crumbs  of  a halfpenny  loaf,  four 
ounces  of  butter,  half  a teaTpoonful  of  Chyan 
pepper,  and  half  a pint  of  red  wine;  beat  them 
altogether  to  a pafte,  put  it  in  your  pig’s  belly, 
and  few  it  up  ; lay  your  pig  down  at  a good  di- 
flance  before  a large  brilk  fire,  finge  it  well,  put  in 
your  dripping-pan  three  bottles  of  red  wine,  bafte 
it  with  the  wine  all  the  time  it  is  roafting  ; when 
it  is  half  roafied  put  under  your  pig  two  penny 
loaves,  if  you  have  not  wine  enough,  put  in  more  ; 
when  your  pig  is  near  enough,  take  the  loaves 
and  fauce  out  of  your  dripping  pan,  put  to  the 
fauce  one  anchovy  chopped  fmall,  a bundle  of 
fweet  herbs,  and  half  a lemon,  boil  it  a few  mi- 
nutes, then  draw  your  pig ; put  a fmall  lemon  or 
apple  in  the  pig’s  mouth,  and  a loaf  on  each  fide ; 
drain  your  fauce  and  pour  it  on  them  boiling  hot; 
lay  barberries  or  dices  of  lemon  round  it,  and  fend 
it  up  whole  to  the  table. — It  is  a grand  bottom 
difli.  It  will  take  four  hours  roading. 

‘To  barbecue  a Leg  o/Pork. 

LAY  down  your  leg  to  a good  fire,  put  Into  the 
dripping-pan  two  bottles  of  red  wine,  bade  your 
pork  with  it  all  the  lime  it  is  roading ; when  it  is 
enough,  take  up  what  is  left  in  the  pan,  put  to 
it  two  anchovies,  the  yolks  of  three  eggs  boiled 
hard  and  pounded  fine,  with  a quarter  of  a pound 
of  butter  and  half  a lemon,  a bunch  of  fweet 
herbs,  a tea-fpoonful  of  lemon  pickle,  a fpoonful 
of  catchup,  and  one  of  torragon  vinegar,  or  a lit- 
tle torragon  dired  fmall,  boil  them  a few  minutes, 
then  draw  your  pork,  and  cut  the  Ikin  down  from 
the  bottom  of  the  fliank  in  rows  an  inch  broad, 
raife  every  other  row,  and  roll  it  to  the  fliank, 
drain  your  fauce  and  pour  it  on  boiling  hot ; lay 
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oyfter  patties  all  round  the  pork,  and  fprigs  of 
green  parfley. 

To  Jluff  a Chine  of  Pork. 

TAKE  a chine  that  has  been  hung  about  a“ 
month,  boil  it  half  an  hour,  then  take  it  up,  and 
make  holes  in  it  all  over  the  lean  part,  one  inch 
from  another,  fluff  them  betwixt  the  joints  with 
flired  parfley,  rub  it  all  over  with  the  yolks  of  eggs, 
ftrew  over  it  bread-crumbs,  bafle  it  and  fet  it  in 
a Dutch  oven;  when  it  is  enough,  lay  round  it 
boiled  broccoli,  or  flewed  fpinage ; garnifh  with 
parfley. 

Toroafl  a Ham  or  a Gammon  0/ Bacon. 

•HALF-boil  your  ham  or  gammon,  then  take 
off  the  fkia,  dredge  it  with  oatmeal,  lifted  very 
fine,  bafle  it  with  frelh  butter  (it  will  make  a 
ftronger  froth  than  either  flour  or  bread-crumbs,) 
.then  roaft  it,  when  it  is  enough  difli  it  up,  and 
pour  brown  gravy  on  your  difli ; garnifli  with 
green  parfley,  and  fend  it  to  the  table. 

To  force  the  injide  o/a  Surloin  0/  Beef. 

SPIT  your  furloin,  then  cut  off  from  the  infide 
all  the  fldn  and  fat  together,  then  take  off  all  the 
flefli  from  the  bones,  chop  the  meat  very  fine 
with  a little  beaten  mace,  two  or  three  flialots, 
one  anchovy,  half  a pint  of  red  wine,  a little 
pepper  and  fait,  and  put  it  on  the  bones  again, 
lay  your  fat  and  fldn  on  again,  and  fleewer  it 
clofe,  and  pepper -it  well,  when  roafted,  take  off 
the  fat,  and  difli  up  the  furloin,  pour  over  it  a 
fauce  made  of  a little  red  wine,  a flialot,  one 
anchovy,  two  or  three  flices  of  lioife-radifli,  and 
ferve  it  up. 

Te 
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To  drefs  the  inftde  of  a cold  Surloin  o/Bekf. 

CUT  out  all  the  infide  (free  from  fat)  of  the 
furloin  in  pieces  as  thick  as  your  finger  and  about 
two  inches  long,  dredge  it  with  a little  flour,  and 
fry  it  in  nice  butter  of  a light  brown,  then  drain 
it,  and  tofs  it  up  in  rich  gravy  that  has  been  well 
feafoned,  with  pepper,  fait,  fhalot,  and  an  an- 
chovy ; juft  before  you  fend  it  up,  add  two  fpoon- 
fuls  of  vinegar  taken  from  pickled  capers  : gar- 
nifli  with  fried  oyfters,  or  what  you  pleafe. 

Bouillie  Beef. 

TAKE  the  thick  end  of  a brifleet  of  beef,  put 
it  into  a kettle  of  water  quite  covered  over,  let  it 
boil  faft  for  two  hours,  then  keep  ftewing  it  clofc 
by  the  fire  for  fix  hours  more,  and  as  the  watep 
waftes  fill  up  the  kettle,  put  in  with  the  beef  fopic 
turnips  cut  in  little  balls,  carrots,  and  fome  ce- 
lery cut  in  pieces ; an  hour  before  it  is  done,  take 
out  as  much  broth  as  will  fill  your  foup-difh,  and 
boil  in  it  for  that  hour  turnips  and  carrots  cut  out 
in  balls,  or  in  little  fquare  pieces,  with  fome  ce- 
lery, fait  and  pepper  to  your  tafte  ; ferve  it  up  in 
two  difhes,  the  beef  by  itfelf,  and  the  foup  by 
itfelf;  you  may  put  pieces  of  fried  bread,  if  you 
like  it,  in  your  foup,  boil  in  a few  knots  of 
greens,  and  if  you  think  your  foup  will  not  be 
rich  enough,  you  may  add  a pound  or  two  of 
fried  mutton-chops  to  your  broth  when  you  take 
it  from  the  beef,  and  let  it  flew  for  that  hour  in 
the  broth,  but  be  fure  to  take  out  the  mutton 
when  you  fend  it  to  the  table  ; the  foup  muft  be 
very  clear. 


To 
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To  Jlew  a Rump  of  Beef. 

HALF  roaft  your  Beef,  then  put  it  in  a large 
faucepan  or  cauldron,  with  two  quarts  of  water, 
and  one  of  red  wine,  two  or  three  blades  of  mace, 
a fhalot,  one  fpoonful  of  lemon  pickle,  two  of 
walnut-catchup,  the  fame  of  browning,  Chyan 
pepper  and  fait  to  your  tafte,  let  it  flew  over  a 
gentle  fire,  clofe  covered,  for  two  hours;  then 
take  up  your  beef,  and  lay  it  on  a deep  dilh,  Ikim 
off  the  fat,  and  ftrain  the  gravy,  and  put  in  one 
ounce  of  morels,  and  half  a pint  of  mufilirooms, 
thicken  your  gravy,  and  pour  it  over  your  beef, 
lay  round  it  forcemeat-balls  : garnifii  with  horfe- 
radifii,  and  ferve  it  up. 

To  Jiezv  a Rump  o/Beef  a fecond  way. 

STUFF  your  beef  with  three  cloves  of  garlic 
in  different  parts,  make  a hole  with  a fkewer, 
and  get  in  the  garlic  as  far  as  about  one  half 
your  finger  can  reach,  fluff  it  likewife  in  feveral 
places  with  forcemeat,  in  the  making  of  which 
put  fome  fat  bacon  cut  in  very  fmall  flices,  then 
put  your  beef  into  a pot  the  right-fide  under,  put 
about  a pound  of  fuet  over  it,  five  or  fix  ounces 
of  bacon  Diced,  and  as  much  water  as  will  cover 
it,  then  fet  the  pot  over  the  fire,  let  it  boil  for 
three  quarters  of  an  hour;  then  cover  the  pot  quite 
clofe,  and  let  it  Dew  for  four  hours  over  a mode- 
rate fire,  after  which  take  it  up  and  pour  every 
drop  of  liquor  from  it,  and  put  a quart  of  claret 
over  it,  and  fet  it  on  a very  Dow  fire  ; while  you 
are  preparing  the  fauce,  which  is  to  be  either  of 
turnips,  or  carrots,  or  palates,  cut  as  for  a ra- 
goo,  put  in  as  much  broth  as  you  think  fuffi- 
cient,  with  fome  of  the  clear  gravy,  free  from 
/ the 
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the  fat  that  you  poured  off  the  beef,  in  a flcw- 
pan  ; boil  them  a little  with  morels,  truffles,  and 
a ^lafs  of  claret,  and  a little  butter  rolled  in 
flour,  which  muft  be  tolTed  up  together,  and 
difh  it  up  very  hot. 

A Fricando  0/ Beef. 

CUT  a few  fliccs  of  beef  five  or  fix  inches 
long,  and  half  an  inch  thick,  lard  it  with  bacon, 
dredge  it  well  with  flour,  and  fet  it  before  a 
brifk  fire  to  brown,  then  put  it  in  a tofli:jg-pan, 
with  a quart  of  gravy,  a few  morels  and  truffles, 
half  a lemon,  and  flew  them  half  an  hour,  then 
add  one  fpoonful  of  catchup,  the  fame  of  brown- 
ing, and  a little  Chyan,  thicken  your  fauce,  and 
pour  it  over  your  fricando ; lay  round  them 
forcemeat-balls,  and  the  yolks  of  hard  eggs. 

To  a-la-mode  Beef. 

TAKE  the  bone  out  of  the  rump  of  beef,  lard 
the  top  with  bacon,  then  make  a forcemeat  of 
four  ounces  of  marrow,  two  heads  of  garlic,  the 
crumbs  of  a penny-loaf,  a few  fweet  herbs  chop- 
ped fmall,  nutmeg,  pepper,  and  fait  to  your 
tafte,  and  the  yolks  of  four  eggs  well  beat,  mix 
it  up,  and  fluff  your  beef  where  the  bone  came 
out,  and  in  feveral  places  in  the  lean  part, 
Ikewer  it  round,  and  bind  it  about  with  a fillet, 
put  it  in  a pot,  with  a pint  of  red  wine,  and  tie 
it  down  with  ftrong  paper,  bake  it  in  the  oven 
for  three  hours  ; when  it  comes  out,  if  yon  want 
to  eat  it  hot,  Ikim  the  fat  off  the  gravy,  and  add 
half  an  ounce  of  morels,  a fpoonful  of  pickled 
mufhrooms,  thicken  it  with  flour  and  butter,  difli 
up  your  beef  and  pour  on  your  gravy ; lay  round 
it  forcemeat-balls,  and  fend  it  up. 
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make  a PoRCUPr:siE.o///v  Flat  Ribs  o/Beef. 

BONE  the  flat  ribSj  and  beat  it  half  an  hour 
with  a pafte  pin,  then  rub  it  over  with  the  yolks 
of  ejTgs,  ftrew  over  it  bread-crumbs,  parfley, 
leeks,  fweet-marjoram,.  lenion-peel  flired  fine, 
nutmeg,  pepper,  and  fait,  roll  it  up  very  clofe, 
iind  bind  it  hard,  lard  it  acrbfs  with  bacon,  then 
a row  of  cold  boiled  tongue,  a third  row  of 
pickled  cucumbers,  a fourth  row  of  lemon-peel  ; 
do  it  over  in  rows  as  above  till  it  is  larded  all 
round,  it  will  look  like  red,  green,  white,  and 
yellow  dices;  then  fplit  it  and  put  it  in  a deep  pot 
with  a pint  of  water,  lay  over  a caul  of  veal,  to 
keep  it  from  fcorching,  tie  it  down  with  flrong 
paper,  and  fend  it  to  the  oven  : when  it  comes 
out,  ikim  off  the  fat,  and  ftrain  your  gravy  into 
a faucepan,  add  to  it  two  fpoonfuls  of  red  wine* 
the  fame  of  browning,  one  of  mufhroom-catch- 
up,  half  a lemon,  thicken  it  with  a lump  of  but- 
ter rolled  in  flour,  difli  up  the  meat,  and  pour  the 
gravy  on  the  difli,  lay  round  forcemeat-balls; 
garnifli  with  horfe-radifli,  and  ferve  it  up. 

Tb  make  Brisket  of  Beef  a-la  royale. 

BONE  a brifket  of  beef,  and  make  holes  In 
it  with  a knife,  about  an  inch  one  from  another, 
fill  one  hole  with  fat  bacon,  a fecond  tvith  chop- 
ped parfley,  and  a third  with  chopped  oyflers, 
feafoned  with  nutmeg,  pepper,  and  fait,  till  you 
have  done  the  brifket  oyer;  then  pour  a pint  of 
red  wine  boiling  hot  upon  the  beef,  dredge  it 
well  with  flour,  lend  it  to  the  oven,  and  bake  it 
three  hours  or  better ; when  it  comes  out  of  the 
oven  take  off  the  fat,  and  ftraio  the  gravy 
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oyer  your  beef;  garnifii  with  pickles,  and  forve 
it  up. 

Be£f  Olives, 

CUT  fliccs  off  a rump  of  beef  about  fix 
inches  long,  and  half  an  inch  thick,  beat  them 
with  a pafte-pin,  and  rub  them  over  with  the  yolk 
of  an  egg,  a little  pepper,  fait,  and  beaten  mace, 
the  crumbs  of  a halfpenny  loaf,  two  ounces  of 
marrow  fliced  fine,  a handful  of  parlley  chopped 
fmall,  and  the  out-rind  of  half  a lemon  grated, 
flrcw  them  all  over  your  Peaks,  and  roll  them  up, 
fkewer  them  quite  clofe,  and  fet  them  before  the 
fire  to  brown,  then  put  them  into  a toffing-pan, 
with  a pint  of  gravy,  a fpoonful  of  catchup,  the 
fame  of  browning,  a tea-fpoonful  of  lemon-pickle, 
thicken  it  with  a little  butter  rolled  in  flour  : lay 
round  forcemeat-balls,  mufltrooms,  or  the  yolks 
of  hard  eggs. 

To  make  a Mock-Hare  of  a Beast’s  Heart. 

"VVASH  a large  beaft’s  heart  clean,  and  cut 
off  the  deaf  ears,  and  ftuff  it  with  fo me  force- 
meat as  you  do  a hare,  lay  a caul  of  veal,  or  pa- 
per over  the  top  to  keep  in  the  Puffing,  roaP  it 
either  in  a cradle  fpit  or  hanging  one,  it  will  take 
an  hour  and  a half  before  a good  fire,  baPe  it 
with  red  wine ; when  roaPed  take  the  wine  out  of 
the  dripping-pan,  and  fkim  oP  the  fat,  and  add 
a glafs  more  wine ; when  it  is  hot  put  in  fomc 
lumps  of  red  currant-jelly,  and  pour  it  in  the  diPi, 
ferve  it  up,  and  lend  in  red  currant-jelly  cut  in 
Pices  on  a faucer. 

Beast’s  Heart  larded. 

TAKE  a good  heap’s  heart, . Puflf  it  as  before, 
arid  lard  it  all  over  with  little  bits  of  bacon,  duP 

it 


ENGLISH  HOUSEKEEPER.  ro? 

k with  flour,  and  cover  it  with  paper,  to  keep 
it  from  being  too  dry,  and  fend  it  to  the  ovea; 
when  baked,  put  the  heart  on  your  diih,  take  off 
the  flit,  and  ftrain  the  gravy  through  a hair-fieve, 
put  it  in  a faucepan,  with  one  fpoonful  of  red 
wine,  the  fame  of  browning,  and  one  of  lemon- 
pickle,  half  an  ounce  of  mpreis,  one  anchovy 
cut  fmall,  a little  beaten  .mace,  thicken  it  with 
flour  and  butter,  pour  it  hot  on  your  heart,  and 
ferve  it  up  ; .garnifli  with  barberries. 

To  jlezv  Ox-Palates. 

WASH  your  ox- palates  in  fevcral  waters,  and 
then  lay  them  in  warm  water  for  half  an  hour, 
then  wafli  them  out,  and  put  them  in  a pot,  and 
tie  them  down  with  ftrong  paper,  and  fend  them 
to  the  oven  with  as  much  water  as  will  cover 
them,  or  boil  them  till  tender  ; then  Ikin  them, 
and  cut  them  in  pieces  half  an  inch  broad  and 
three  inches  Jong,  and  put  them  in  a cofling- pan, 
wdth  a pint  of  veal-grav}^,  one  fpoonful  of  Ma- 
deira wine,  the  fame  of  .catchup  and  broiming, 
one  onion  ftuck  with  cloves  and  a flice  of  le- 
mon, flew  them  half  an  hour,  then  take  out  the 
onion  and  lemon,  thicken  your  fauce,  and  pur 
ihem  in  a dilh ; have  ready  boiled  artichoke  bot- 
toms, cut  them,  in  quarters,  and  lay  them  over 
your  palates,  with  forcemeat-balls  and  morels  j 
garniih  with  lemon  and  ferve  them  up. 

To  frlcando  Ox-PalaTes. 

WHEN  you  have  wafhed  and  cleaned  your 
palates  as  before,  cut  them  in  fquare  pieces,  laid 
them  with  little  bits  of  bacon,  fry  them  in  hogV 
lard  a pretty  brown,  and  put  them  in  a fieve  to 
drain  the  fat  from  them,  then  take  better  than 
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half  a pint  of  beef-gravy,  one  fpponful  of  rod 
wine,  half  as  much  browning,  a little  Icmon- 
pickle,  one  anchovy,_  a flialot,  and  a bit  of  horfe- 
radifh  ; give  them  a boil,  and  ftrain  yoqt  gravy  j 
then  put  in  your  palates,  and  flew  them  half  an 
hour;  make  your  fauce  pretty  thick,  difli  them, 
up,  and  lay  round  tiliem  Hewed  fpinage,  prefied 
and  cut  like  fippers,  and  ferve  them  up. 

fricaljee  .Ox-Palates. 

CLEAN  your  palates  very  well  as  before,  put 
them  in  a ftewpot,  and  cover  them  with  water, 
fet  them  in  the  oven  for  three  of  four  hours  ; 
when  they  come  from  the  oven  drip  off  the  fkins', 
and  cut  tliem  in  fquare  pieces,  feafon  them  with 
inace,  nutmeg,  Chyan,  and  fait;  mix  a fpoon- 
ful  of  flour  with  the  yolks  of  two  eggs,  dip  in 
your  palates,  and  fry  them  a light  brown  ; then 
put  them  in  a fieve  to  drain  ; have  ready  half  a 
pint  of  veal-gravy,  with  a little  caper-liquor,  a 
Ipoonful  of  browning,  and  a few  muflirooms, 
thicken  it  well  with  flour  and  butter,  pour  it  hot 
on  your  difh,  and  lay  in  your  palates ; garnifh 
with  fried  parfley  and  barberries. 

‘To Jlezv  a Turkey  with  Celery-Sauce. 

TAKE  a large  turkey,  and  ri^;ake  a good  white 
forcemeat  of  veal,  and  fluff  the  craw  of  the  tur- 
kpy  ; fkewer  it  as  for  boiling,  then  boil  it  in  foft 
water  till  it  is  almoft  enough,  and  then  take  up 
your  turkey,  and  put  it  in  a pot,  with  fome  of 
the  water  it  was  boiled  in,  to  keep  it  hot;  put 
feven  or  eight  heads  of  celery,  that  arc  wafhed  and 
cleaned  very  well,  into  the  water  that  the  turkey 
Was  boiled  in,  till  they  arc  render,  then  take  them 
up,  and  put  in  your  turkey  with  the  breaft  down, 
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and  flew  It  a quarter  of  an  hour;  then  take  it  up 
and  thicken  your  fauce  with  half  a pound  of  but- 
ter and  flour  to  make  it  pretty  thick,  and  a quar- 
ter of  a pint  of  rich  cream  ; then  put  in  your  ce- 
lery ; pour  the  fauce  and  celery  hot  upon  the  tur- 
key’s breaft,  and  ferve  it  up. — It  a proper 

diih  for  dinner  or  fupper. 

Ta  Jiezv  a Turkey  brozvn. 

WHEN  you  have  drawn  the  craw  out  of  your 
turkey,  cut  it  up  the  back  and  take  out  the  en- 
trails, that  the  turkey  may  appear  whole,  and 
take  all  the  bones  out  of  the  body  very  carefully  ; 
the  rump,  legs,  and  wings  are  to  be  left  whole  ; 
then  take  the  crumb  of  a penny -loaf,  and  chop 
half  a hundred  of  oyfters  very  fmall  with  half  a 
pound  of  beef-marrow,  a little  lemon-peel  cut  fine, 
and  pepper  and  fait;  mix  them  well  up  together, 
with  the  yolks  of  four  eggs,  and  ftuflf  your  turkey 
with  it,  few  it  up,  and  lard  it  down  each  fide  with 
bacon;  half-roaft  it,  then  put  it  into  a tolling- pan, 
with  two  quarts  of  veal-gravy,  and  cover  it  clofe 
up  ; when  it  has  ftewed  one  hour,  add  a fpoonful 
of  mulhrooin-catchup,  half  an  anchovy,  a flicc 
or  two  of  lemon,  a little  Chyan  pepper,  and  a 
bunch  of  fwcet  herbs ; cover  them  clofe  up  again, 
and  flew  it  half  an  hour  longer,  then  take  it  up 
and  fkim  the  fat  off  the  gravy,  and  ilrain  it, 
thicken  it  with  flour  and  butter,  let  it  boil  a few 
minutes,  and  pour  it  hot  upon  your  turkey  ; lay 
round  it  oyfter  patties,  and  ferve  it  up. 

A Turkey  a-la-dajibe,  to  be  fent  up  hot. 

CUT  the  turkey  down  the  back  juft  enough 
to  bone  it,  without  fpoiling  the  look  of  it,  then 
ftulf  it  with  a nice  forcemeat,  made  of  oyfters 

chopped 


no  THE  EXPERIENCED 

chopped  fine,  crumbs  of  bread,  pepper,  fair, 
ihalots,  a very  little  thyme,  parfley,  and  burter  ; 
fill  it  as  full  as  you  like,  and  few  it  up  with  a 
thread,  tie  it  in  a clean  cloth,  and  boil  it  very 
white,  but  not  too  much.  You  may  ferve  it 
up  with  oyfter-fauce  made  good,  or  take  the 
bones  with  a piece  of  veal,  mutton,  and  bacon, 
and  make  a rich  gravy,  feafoned  with  pepper, 
fait,  Ihalots,  and  a little  bit  of  mace;  ftrain  it 
off  through  a fieve,  and  flew  your  turkey  in  it 
(after  it  is  half-boiled)  juft;  half  an  hour;  difli 
it  up  in  the  gravy  after  it  is  well  fki turned, 
{trained,  and  thickened  with  a few  mufhrooms 
ftewed  white,  or  ftcwed  palates,  forcemeat  balls, 
fried  oyfters,  or  fweetbreads,  and  pieces  of  le- 
mon. D.ih  it  up  witk  the  breaft  upwards ; if 
you  fend  it  up  garniflied  with  palates,  take  care 
to  have  them  ftewed  tender  firft,  before  you  add 
them  to  the  turkey ; you  may  put  a few  morels 
and  truffles  in  your  fauce  if  you  like  it,  but  take 
care  to  wafti  them  clean. 

Turkey  a-la-daube,  to  he  fent  up  cold. 

BONE  the  turkey,  and  fcafon  it  with  pepper 
and  ialt,  then  fpread  over  it  Ibme  flices  of  ham, 
upon  that  fome  forcemeat,  upon  that  a fowl, 
boned  and  feafoned  as  before,  then  more  ham  and 
forcemeat,  then  few  it  up  with  thread  ; cover  the 
bottom  of  the  ftewpan  with  veal  and  ham  ; then 
lay  in  the  turkey  the  breaft  down,  chop  all  the 
bones  to  pieces,  and  put  them  on  the  turkey; 
cover  the  pan,  and  fet  it  on  the  ftre  five  minute^; 
then  put  in  as  much  clear  broth  as  will  cover  it, 
let  it  boil  two  hours ; when  it  is  more  than  half 
done,  put  in  one  ounce  of  ifinglafs,  and  a bundle  of 
fweet  herbs.  When  it  is  done  enough  takeout  the 
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tnrke}’’,  and  ftrain  the  jelly  throup;h  a bair-heve  ; 
Ikim  off  all  the  fat,  and  when  it  is  cold  lay  the 
turkey  upon  it,  the  bread;  down,  and  cover  it 
with  the  reft  of  the  jelly  ; let  it  ftand  in  ibme  cold 
place  ; when  you  ferve  it  up,  turn  it  on  the  di(h 
it  is  to  be  ferved  in;  if  \ou  pleafe,  you  may 
fpread  butter  over  the  turkey’s  breaft,  and  put 
fome  green  parfley  or  flowers,  or  what  you  pleafe, 
in  what  form  you  like. 

Fowls  a-la-braife. 

SKEWER  your  fowl  as  for  boiling,  with  the 
legs  in  the  body,  then  lay  over  it  a layer  ot  fat 
bacon,  cut  in  pretty  thin  dices,  '^hen  wrap  it 
round  in  beet  leaves,  then  in  a caul  of  veal,  and 
put  it  into  a large  faucepan,  with  three  pints  of 
water,  a glais  of  Madeira  vvine,  a bunch  of 
fweet  herbs,  two  or  three  blades  of  mace,  and 
half  a lemon,  ftew  it  till  quite  tender,  take  it 
up,  and  fkim  oft'  the  fat,  make  your  gravy  very 
thick  with  flour  and  butter,  and  ftrain  ir  t rough 
a hair  fieve,  and  put  to  it  a pint  of  oyfters,  a 
tea-cupful  of  thick  cream  ; keep  fhaking  your 
tofting-pan  over  the  fire,  and  when  it  has  fim- 
mered  a little,  ferve  up  your  fowl  with  the  bacon, 
beet-leaves,  and  caul  on,  and  pour  your  fauce  hot 
upon  it ; garnifh  with  barberries,  or  red  beet- 
root. 


To  force  a Fowl. 

TAKE  a large  fowl,  pick  it  clean,  and  cut  it 
down  the  back,  take  out  the  entrails,  and  take 
the  fkin  off  whole,  cut  the  flefh  from  the  bones, 
and  chop  it  with  half  a pint  of  oyfters,  one  ounce 
of  beef-marrow,  a little  pepper  and  fait,  mix  it 
up  with  cream,  then  lay  the  meat  on  the  bones, 

and 
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and  draw  the  fkiii  over  it,  and  few  up  the  back: 
then  cut  large  thin  flices  of  bacon,  and  lay  them 
over  the  bread;  of  your  fowl  ; tie  the  bacon  on 
with  packthread  in  diamonds  ; it  will  take  an  hour 
roafting  by  a moderate  fire ; make  a good  brown 
gravy  fauce,  pour  it  upon  your  difh,  take  the 
bacon  off,  and  lay  in  your  fowl,  and  ferve  it  up  ; 
garnifh  with  pickles,  mufhrooms,  or  oyfiers.-^ — It 
is  proper  for  a fide-difh  for  dinner,  or  top  for 
fupper. 

To  Palates  Chickens. 

TO  every  palate  or  chicken  take  an  anchovy, 
a little  parfley  and  fhalot,  with  the  liver  of  the 
chickens;  fhred  all  thefe  together  very  fine,  and 
fait  to  your  tafte,  and  (luff  the  birds  with  it,  turn 
them  up  fhort  as  for  boiling,  tie  them  in  cloths, 
boil  the  palates  an  hour  at  lead:,  the  chickens  not 
above  fifteen  or  twenty  minutes,  in  milk  and  wa- 
ter with  a little  fait  in  it ; make  the  fauce  with  a 
little  white  gravy  and  white  wine,  and  with  it 
flew  a good  many  oyfters  and  flialots,  beat  it  up 
thick  with  a lump  of  butter,  (you  may,  if  you 
pleafe,  leave  out  the  wine,  and  mix  a little  cream 
in  the  fauce  ind;ead  of  it)  your  gravy  mud;  be, 
made  of  veal;  when  the  chickens  are  boiled,  and 
the  palates  are  ftewed  tender,  tofs  them  up  toge- 
ther in  the  gravy  and  oyfters,  fend  them  hot  to  the 
table,  the  chickens  in  the  middle  and  the  palates 
round  them,  with  a few  w'hite  balls  made  of 
veal : you  may  add  fweetbreads. — This  is  a very 
good  way  to  ftew  a turkey.  The  water  the  palates 
were  boiled  in  will  be  extremely  good  to  make 
gravy,  adding  to  it  a good  piece  of  veal,  mutton, 
and  bacon. 
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To  fricajfee  Chickens. 

SKIN  them,  and  cut  them  in  fmall  pieces, 
waili  ihem  in  warm  water,  and  then  dry  them 
Very  clean  with  a cloth,  feafon  them  with  pepper 
and  fait,  and  then  put  them  into  a ftewpan,  with 
a little  fair  water,  and  a good  piece  of  butter,  a 
little  lemon- pickle,  or  half  a lemon,  a glafs  of 
white  wine,  one  anchovy,  a little  mace  and  nut- 
meg, an  onion  ftuck  with  cloves,  a bunch  of  le- 
mon-thyme, and  fweet  marjoram,  let  them  ftew 
together  rill  your  chickens  aic  tender,  and  then 
lay  them  on  your  difh,  thicken  your  gravy  with 
flour  and  butter,  drain  it,  then  beat  the  yolks  of 
three  eggs  a little,  and  mix  them  with  a large 
tea-cupful  of  rich  cream,  and  put  it  in  your 
gravy,  and  fliake  it  over  the  fire,  but  do  not  let 
it  boil,  and  pour  it  over  your  chickens. 

To  force  Chickens. 

ROAST  your  chickens  better  than  half,  take 
off  the  fkin,  then  the  meat,  and  chop  it  fmall 
with  fhred  parfley  and  crumbs  of  bread,  pepper 
and  flit,  and  a little  good  cream;  then  put  in  the 
meat,  and  dole  the  fkin,  brown  it  with  a fala- 
mander,  and  fcrve  it  up  with  white  fauce. 

To  make  artificial  Chickens  or  Pigeons. 

MAKE  a rich  forcemeat  of  veal,  lamb,  -or 
chickens,  feafoned  with  pepper,  fait,  parlley,  a 
fhalot,  a piece  of  fat  bacon,  a little  butter,  and 
the  yolk  of  an  egg ; work  it  up  in  the  fhape  of 
pigeons  or  chickens,  putting  the  foot  of  the  bird 
you  intend  it  for  in  the  middle  fo  as  jufl  to  ap- 
pear at  the  bottom,  roll  the  forcemeat  very  well 
in  the  yolk  of  an  egg,  then  in  the  crumbs  of 

bread, 
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bread,  fend  them  to  the  oven,  and  bake  them 
a light  brown,  do  not  let  them  touch  each  other, 
put  them  on  tin-plates  well-buttered,  as  you  fend 
them  to  the  oven  : you  may  fend  them  to  the 
table  dry,  or  gravy  in  the  difli,  juft  as  you  like. 

To  marinate  a Goose. 

CUT  your  goofe  up  the  back-bone,  then  take 
out  all  the  bones,  and  fluff  it  with  forcemeat, 
and  few  up  the  back  again  ; fry  the  goofe  a good 
brown,  then  put  it  into  a deep  ftewj)an,  with  two 
quarts  of  good  gravy,  and  cover  it  elofe,  and  flew 
it  two  hours,  then  take  it  out  and  fkim  off  the  fat, 
add  a large  fpoonfql  of  lemon-pLckle,  one  of 
browning,  and  one  of  red  wine,  one  anchovy 
Hired  fine,  beaten  mace,  pepper,  and  fait  to  your 
palate,  thicken  it  with  flour  and  butter,  boil  it  a 
little,  difh  up  your  goofe,  and  ftrain  your  gravy 
over  it. — iV,  B.  Make  your  fluffing  thus : Take 
ten  or  twelve  fage  leaves,  two  large  onions,  two 
or  three  large  fliarp  apples,  fhred  them  very  fine, 
mix  them  with  the  crumbs  of  a penny-loaf,  four 
ounces  of  beef-marrow,  one  glafs  of  red  wine, 
half  a nutmeg  grated,  pepper,  fait,  and  a little 
lemon  peel  fhred  fmall,  make  a light  fluffing 
with  the  yolks  of  four  eggs ; obferve  to  make  it 
one  hour  before  you  want  it. 

« 

Ho  Jlew  Ducks. 

TAKE  three  young  ducks,  lard  them  down 
each  fide  the  breaft,  duft  them  with  flour,  and  fet 
them  before  the  fire  to  brown  ; then  put  them  in 
a ftew-pan,  with  a quart  of  water,  a pint  of  red 
wine,  one  fpoonful  of  walnut-catchup,  the  fame 
of  browning,  one  anchovy,  half  a lemon,  a clove 
of  garlic,  a bundle  of  fvveet  herbs,  Chyan  pepper 

to 
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to  your  tarte,  let  them  ftewllowly  for  half  an  hour 
or  till  they  are  tender,  lay  them  on  a dilh  to  keep 
them  hoc,  Ikitn  off  the  fat,  flrain  your  gravy 
through  a hair-fieve,  add  to  it  a few  morels  and 
truffles,  boil  it  quick  till  reduced  to  little  more 
than  half  a pint,  pour  it  over  your  ducks,  and 
lerve  it  up. — It  is  proper  for  a fide-difli  for  diiiT 
ner,  or  bottom  for  fupper. 

To  Jlew  Ducks  with  Green-Peas. 

HALF-roalt  your  ducks,  then  put  them  into 
a ftewpan  with  a pint  of  good  gravy,  a little 
mint,  and  three  or  four  fage-leaves  chopped  fmall, 
cover  them  clofe,  and  ftew  them  half  an  hour, 
boil  a pint  of  green- peas  as  for  eating,  and  put 
them  in  after  you  have  thickened  the  gravy  ; diOi 
up  your  ducks,  and  pour  the  gravy  and  peas  over 
them. 

Ducks  a-la-hraife, 

DRESS  and  finge  your  ducks,  lard  them 
quite  through  with  bacon  rolled  in  fhred  paiffley, 
thyme,  onions,  beaten  mace,  cloves,  pepper, 
and  fait,  put  in  the  bottom  of  a ftew-pan  a few 
Hices  of  fat  bacon,  the  fame  of  ham  or  gammon 
of  bacon,  two  or  three  dices  of  veal  or  beef,  lay 
your  ducks  in  with  the  bread  down,  and  cover 
the  ducks  with  dices  the  fame  as  put  under  them, 
cut  in  a carrot  or  two,  a turnip,  one  onion,  a 
head  of  celery,  a blade  of  mace,  four  or  five 
cloves,  a little  whole  pepper,  cover  them  clofe 
down,  and  let  them  fimmer  a little  over  a gentle 
dove  till  the  bread  is  a light  brown ; then  put 
lome  broth  or  water,  cover  them  as  clofe  down 
again  as  you  can,  dew  them  gently  betwixt  two 
and  three  hours  till  enough,  then  take  pardey, 
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onion,  or  (halot,  two  anchovies,  a £e\y  gherkins 
or  capers,  chop  them  all  very  fine,  put  them  in  a 
fiew-pan  with  part  ot  the  liquor  from  the  ducks,  a 
little  browning,  and  the  juice  of  half  a lemon,  boil 
it  up,  and  cut  the  ends  of  the  bacon  even  with 
the  breaft  of  your  ducks,  lay  them  on  your  dilh 
pour  the  fauce  hot  upon  them,  and  ferve  them 
up;  fome  put  garlic  inftead  of  onions. 

Ducks  a-la-mode. 

SLIT  two  ducks  down  the  back,  and  bone 
them  carefully,  make  a forcemeat  of  the  crumbs 
of  a penny-loaf,  four  ounces  of  fat  bacon  feraped, 
a little  parfley,  thyme,  lemou-peel,  two fhalots, 
or  onions  Ihred  very  fine,  with  pepper,  fait,  and 
nutmeg  to  your  tafte,  and  two  eggs,  fluff  your 
ducks  with  it  and  few  it  up,  lard  them  down  each 
fide  of  the  breaft  with  bacon,  dredge  them  well 
with  flour,  and  put  them  in  a Dutch  oven  to 
brown;  then  put  them  into  a ftew-pan,  with  three 
pints  of  gravy,  a glafs  of  red  wine,  a tea-fpoonful 
of  lemon-pickle,  a large  one  of  walnut  and  mufh- 
room  catchup,  one  of  browning,  and  one  an- 
chovy, with  Chyan  pepper  to  your  tafte ; flew 
them,  gently  over  a flow  fire  for  an  hour ; when 
enough,  thicken  your  gravy,  and  put  in  a few 
truffles  and  morels,  ftrain  your  gravy  and  pour  it 

upon  them. You  may  a-la-mode  a goofe  the 

fame  way. 

Pigeons  compote. 

TAKE  fix  young  pigeons,  and  fkewer  them 
as  you  do  for  boiling,  put  forcemeat  into  the 
craws,  lard  them  down  the  breaft,  and  fry  them 
brown,  then  put  them  into  a ftrong  brown  gravy, 
and  let  them  ftew  three  quarters  of  an  hour; 

thicken 
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' thicken  it  with  a lump  of  butter  rolled  in  flour  ; 
when  you  difli  them  up,  lay  forcemeat-balls 
round  them,  and  ftrain  the  gravy  over  them.— 
The  forcemeat  muft  be  made  thus  : grato  the 
crumbs  of  half  a penny-loaf,  and  ferape  a quar- 
ter of  a pound  of  fat  laacon  ihftead  of  fuet,  chop 
a little  parfley,  thyme,  two  lhalors  or  an  onion, 
grate  a little  nutmeg,  lemon-peel,  fome  pepper 
and  fait,  mix  them  all  up  with  eggs. — It  is  pro- 
per for  a top-dilh  for  a fecond  courfc,  or  a fide- 
dilh  for  the  firft. 

Pigeons  in  a hole. 

PICK,  draw,  and  vvalh  your  young  pigeons, 
IHck  their  legs  in  their  belly,  as  you  do  boiled 
pigeons,  feafon  them  with  pepper,  fait,  and 
beaten  mace,  put  into  the  belly  of  every  pigeon 
a lump  of  butter  the  fize  of  a walnut,  lay  your 
pigeons  in  a pie-difli,  pour  over  them  a batter 
made  of  three  eggs,  two  fpoonfuls  of  flour,  and 
half  a pint  of  good  milk,  bake  it  in  a moderate 
oven,  and  ferve  them  to  table  in  the  fame  difh. 

Pigeons  tranfmogrified. 

PICK  and  clean  fix  fmall  young  pigeons, 
but  do  not  cut  off  their  heads,  cut  off'  their  pi- 
nions, and  boil  them  ten  minutes  in  water,  then 
cut  off  the  ends  of  fix  large  cucumbers,  and  ferape 
out  the  feeds,  put  in  your  pigeons,  but  let  the 
heads  be  out  at  the  ends  of  the  cucumbers,  and 
flick  a bunch  of  barberries  in  their  bills,  and 
then  put  them  in  a tofling-pan  with  a pint  of 
veal-gravy,  a little  anchovy,  a glafs  of  red  wine 
a fpoonful  of  browning,  a little  flice  of  lemon, 
Chyan  and  fait  to  your  taftc ; flew  them  feven 
minutes,  take  them  out,  thicken  your  gravy  with 

a little 
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a little  butter  rolled  in  flour,  boil  it  up,  and 
ftrain  it  over  your  pigeons,  and  fervethem  up. 

To  broil  Pigeons. 

take  your  pigeons,  pick  and  draw  them, 
fplit  mem  down  the  back,  and  I'eafon  them  with 
pepper  and  fair,  lay  them  on  the  gridiron  w'ith 
the  breall  upward,  then  turn  them,  but  be  careful 
yon  do  not  burn  the  flein,  rub  them  over  with 
butter,  and  keep  turning  them  till  they  are  enough  ; 
difh  them  up,  and  lay  round  them  crifped  parlley, 
and  pour  over  them  melted  butter  or  gravy, 
which  you  pleafe,  and  fend  them  up. 

To  boil  Pigeons  in  Rice. 

WHEN  you  have  picked  and  drawn  your  pi- 
geons, turn  the  legs  urider  the  wings,  and  cut  ofl’ 
the  pinions  ; then  lay  over  every  pigeon  thin 
flices  of  bacon,  and  a large  beet- leaf,  wrap  them 
in  clean  cloths  feparately,  and  boil  them  till 
enough  ; have  ready  four  ounces  of  rice  boiled 
foft,  and  put  into  a lieve  to  drain  ; put  the  rice 
into  a little  good  veal  gravy  thickened  with  flour 
and  butter,  boil  your  rice  a little  in  the  gravy, 
and  add  two  fpoonfuls  of  good  cream  ; take  your 
pigeons  out  of  the  cloths,  and  leave  on  the  bacon 
'and  beet-leaves,  pour  the  rice  over  them,  and 
ferve  them  up. 

T»  fricando  Pigeons. 

PICK,  draw,  and  wafli  your  pigeons  very 
clean,  fluff  the  craws  and  lard  them  down  the  fides 
of  the  breafl,  fry  them  in  butter  a fine  brown, 
and  then  put  them  into  a tofling-pan,  with  a quart 
of  grav\ , flew  them  rill  they  are  tender  then 
take  ’off  the  fat,  and  put  in  a tea-fpoonful  of  lemon- 
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pickle,  a large  ipoonlul  of  browning,  the  fame 
of  walnut- catchup,  a littleChyan  and  fait,  thicken 
your  gravy,  and  add  half  an  ounce  of  morels,  and 
four  yolks  of  hard  eggs ; lay  the  pigeons  in  your 
difli,  and  put  the  morels  and  eggs  round  t.hc\n, 
and  ftrain  your  fauce  over  them. — Garnifh  with 
barberries  and  lemon-peel,  and  fcrve  them  up. 

Jugged  PlGKONS. 

TAKE  fix  pigeons,  pluck  and  draw  them, 
wafli  them  clean  and  dry  them  with  a cloth,  lea- 
fon  them  wdth  beaten  mace,  white  pvpner  and  lalt, 
put  them  in  a jug,  and  put  half  a pound  of  but- 
ter upon  them,  ftop  up  your  jug  clofe  with  a cloth 
that  no  fteam  can  get  out,  let  it  in  a kettle  of 
boiling  water,  and  let  it  boil  one  hour  and  a half; 
then  take  out  your  pigeons  and  put  tlie  gravy 
that  is  come  from  the  pigeons  into  a pan  and 
put  to  it  one  fpoonful  of  wine,  one  of  catchup,  a 
dice  of  lemon,  half  an  anchovy  chopped  fmall, 
and  a bundle  of  fweet  herbs,  boil  it  a little,  thicken 
it  with  a little  butter  rolled  in  flour,  lay  your  pi- 
geons on  the  difli,  and  drain  the  gravy  on  them  ; 
garnifli  with  parfley  and  red  cabbage,  and  fervc 
them  up  ; you  may  lay  muflirooms  or  forcemeat- 
balls — It  is  a pretty  fide  or  corner  difli. 

Boiled  Pigeons  and  Bacon. 

TAKE  fix  young  pigeons,  wafh  them  clean  as 
before,  turn  their  legs  under  their  wings,  boil  them 
iu  milk  and  water  by  themfelves  twenty  minutes, 
have  ready  boiled  a fquare  piece  of  bacon  ; take 
off  the  fkin  and  brown  it,  put  the  bacon  in  the 
middle  of  your  difli,  and  lay  the  pigeons  round 
it,  and  lumps  of  ftewed  fninage;  pour  plain 
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melted  butter  over  them,  and  fend  parfley  and 
butter  in  a boat. 

Pigeons  fricajfee. 

CUT  your  pigeons  as  you  would  do  chickens 
for  a fricaflee,  fry  them  a light  brown,  then  put 
them  into  fome  good  mutton-gravy,  and  flew  them  ' 
near  half  an  hour,  and  then  put  in  half  an  ounce 
of  morels,  a fpoonful  of  browning,  and  a llice  of 
lemon,  take  up  your  pigeons,  and  thicken  your 
gravy,  {train  it  over  your  pigeons,  and  lay  round 
them  forcemeat-balls.— 'Garnifh  with  pickles. 

Partridges  in  Panes, 

HALF-roaft  two  partridges,  and  take  the  flefli 
from  them,  and  mix  it  with  the  crumbs  of  a penny 
loaf  fteeped  in  rich  gravy,  fix  ounces  of  beef- 
marrow,  or  half  a pound  of  fat  bacon  feraped,  ten 
morels  boiled  foft  and  cut  fmall,  two  artichoke 
bottoms  boiled  and  (bred  fmall,  the  yolks  of 
three  eggs,  pepper,  fait,  nutmeg,  and  Ihred  lemon- 
peel  to  your  palate,  work  them  together,  and  bake 
them  in  moulds  the  fhape  of  an  egg,  and  ferve 
them  up  cold  or  in  jelly. — Garnifli  with  curled 
parfley. 

To  Jlew  Partridges. 

TRUSS  your  partridges  as  for  roafting,  fluff 
the  craws,  and  lard  them  down  each  fide  of  the 
breaft,  then  roll  a lump  of  butter  in  pepper  fait, 
and  beaten  mace,  and  put  into  the  bellies,  few  up 
the  vents,  dredge  them  well,  and  fry  them  a light 
browa,  then  put  them  into  a ftew-pan,  with  a quart 
of  good  gravy,  a fpoonful  of  Madeira  wine, 
the  fame  of  mufhroom-catchup,  a tea-fpoonful  of 
femon-pickle,  and'half  the  quantity  of  mufhroo'm- 
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powder,' one  anchovy,  half-  a lemon,  a fprig  of 
fweet-marjoram,  cover  the  pan  clofe,  and  flew 
them  half  an  hqur,  then  take  them  out  and  thicken 
the  gra\  y,  boil  it  a little, "and  pour  it  over  the 
^jariridges,  and  lay.  round  them  artichoke^bottoms 
boiled  and  cut  in  quarters,  and  the  yolks  of  four 
hard  eggs,  if  agreeable. 

To  fiew  Partridges  a fecondway. 

TAKE  three  partridges  when  dreffed,  finge 
them,  blanch  and  beat  three  ounces  of  almonds, 
and  grate  the  hime  quantity  of  fine  white  bread ; 
chop  three  anchovies,  mix  them  with  fix  ounces 
of  butter,  fluff  the  partridges,  and  few  them  up 
at  both  ends,  trufs  them,  and  wrap  dices  of  fat 
bacon  round  them,  half  roaft  them,  then  take  one 
and  pull  the  meat  of  the  breaft,  and  beat  it  in  a 
marble-mortar  with  the  forcemeat  it  was  fluffed 
with- ; ha-ve  ready  a ftrong  gravy  made  of  ham  and 
veal,  ftrain  it  into  a flewqian  ; then  takethe  bacon 
off  the  other  two,  wipe  them  clean,  and  put  them 
into  the  gravy,  with  a good  deal  of  flialots,  let 
them  flew 'till  tender,  then  take  them  out,  and  boil 
the  gravy  till  k is  almoft  as  thick  as  bread-fauce, 
then  add  to  it  a glals  of  fweet-oil,  the  fame  of 
Champagne,  and  the  juice  of  a China  orange; 

put  your  partridges  in,  and  make  them  hot. 

GarnilJi  vvkh  dices  of  bacon  and  lemon. 

To^ezuaHARE. 

WHEN  you  have  paunched  and  cafed  your 
hare,  cur  her  as  for  eating,  put  her  into  a large 
fauce-pan,  with  three  pints  of  beef- gravy,  a pint  of 
red  wine,  a large  onion  ftuck  with  cloves,  a bundle 
of  winter  iavory,  a flicc  of  horfe-radifh,  two 
blades  of  beaten  mace,  one  anchovy,  a fpoonful 
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of  walnut  or  mum  catchup,  one  of  browning, 
half  a lemon,  Chyan  and  fait  to  your  tafte  ; put 
on  a clofe  cover,  and  fet  it  over  a gentle  fire,  and 
flew  it  for  two  hours,  then  take  it  up  into  a foup 
difh,  and  thicken  your  gravy  with  a lump  of  butter 
rolled  in  flour ; boil  it  a little,  and  flrain  it  over 
your  hare. — ^ — Garnifh  w'ith  lemon-peel  cut  like 
ftraws,  and  ferve  it  up. 

’To  jug  a Hare. 

CUT  the  hare  as  for  eating,  feafon  it  with 
pepper,  fait,  and  beaten  mace  ; put  it  into  a jug 
or  pitcher  with  a clofe  top,  put  to  it  a bundle  of 
fweet  herbs,  and  fet  it  in  a kettle  of  boiling  water, 
let  it  ftand  till  it  is  tender,  then  take  it  up,  and 
pour  the  gravy  into  a tofling-pan,  with  a glafs  of 
red  wine,  one  anchovy,  a large  onion  fluck  with 
cloves,  a little  beaten  mace,  and  Chyan  pepper  to 
your  tafte;  boil  it  a little  and  thicken  it:  dilh  up 
your  hare,  and  flrain  the  gravy  over  it,  then  fend 
it  up. 

To  Florendine  a Hare. 

TAKE  a grown  hare,  and  let  her  hang  up  four 
or  five  days,  then  cafe  her,  and  leave  on  the  ears, 
and  take  out  all  the  bones  except  the  head,  which 
mufl  be  left  on  whole,  lay  your  hare  flat  on  the 
table,  and  lay  over  the  infide  a forcemeat,  and  then 
roll  it  up  to  the  head,  fkewer  it  with  the  head  and 
ears  leaning  back,  tie  it  with  packthread  as  you 
would  a collar  of  veal,  wrap  it  in  a cloth,  and 
boil  it  an  hour  and  a half  in  a fauce-pan,  with  a 
cover  on  it,  with  two  quarts  of  water ; when  your 
liquor  is  reduced  to  one  quart  put  in  a pint  of  red 
wine,  a fpoonful  of  lemon-pickle,  and  one  of 
catchup,..the  fame  of  browning,  and  flew  it  till  it 
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M reduced  to  a pint,  thicken  it  with  butter  rolled 
in  flour,  lay  round  your  hare  a few  morels,  and 
four  dices  of  forcemeat,  boiled  in  a caul  of  a leg 
of  veal  ; when  you  dilh  it  up,  draw  the  jaw- 
bones, and  flick  them  in  the  eyes  for  horns,  let  the 
ears  lie  back  on  the  roll,  and  flick  a fprig  of  myr- 
tle in  the  mouth,  drain  over  your  fauce,  and  ferve 

it  up:  garnifh  with  barberries  and  parfley. 

Forcemeat  for  the  hare  : Take  the  crumbs  of 
a penny  loaf,  the  liver  Ihred  fine,  half  a pound  of 
fat  bacon  fcraped,  a glafs  of  red  wine,  one  an- 
chovy, two  eggs,  a little  winter-favoury,  fweet- 
marjoram,  lemon-thyme,  pepper,  fait,  and  nut- 
meg  to  your  tafle. 

To  hodge-podge  a Hare. 

CUT  the  hare  in  pieces  as  you  do  for  flewing, 
and  put  it  into  a pitcher,  with  two  or  three  onions, 
fome  fait,  and  a little  pepper,  a bunch  of  fweet- 
herbs,  and  a piece  of  butter,  flop  the  pitcher  very 
clofe,  that  no  fleam  may  get  out,  fet  it  in  a kettle 
full  of  boiling  water,  keep  the  kettle  filled  up  as 
the  water  wafies,  let  it  flew  four  or  five  hours  at 
lead.  You  may,  when  you  firfl  put  the  hare  into 
the  kettle,  put  in  lettuce,  cucumbers,  celery,  and 
turnips,  if  you  like  it  better. 

To Jlorendine  Rabbits. 

TAKE  three  young  rabbits,  fkin  them  but  leave 
on  the  ears,  wadi  and  dry  them  with  a cloth,  take 
out  the  bones  carefully,  leaving  the  head  whole, 
then  lay  them  dat,  make  a forcemeat  of  a quarter 
of  a pound  of  bacon  fcraped,  it  anfwers  better  than 
fuet,  it  makes  the  rabbits  eat  tender  and  whiter ; 
add  to  the  bacon  the  crumbs  of  a penny  loaf,  a lit- 
tle lemon-thyme,  or  lemon  peel  Ihred  fine,  par- 
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fley  chopped  fmall,  nutmeg,  Chvan,  and  fait  to 
your  palate  ; mix  them  up  together  with  an  egg, 
and  fpread  it  over  the  rabbits,  roll  them  up  to 
the  head,  Ikewer  them  flraight,  and  clofe  the  ends, 
to  prevent  the  forcemeat  from  coming  out,  flcewer 
the  ears  back,  and  tie  them  in  feparate  cloths,  and 
boil  them  half  an  hour  ; when  you  difh  them  up 
take  out  the  jaw  bones,  and  Hick  them  in  the  eyes 
for  ears,  put  round  them  forcemeat-balls  and 
mufltrooms,  have  ready  a white-fauce  made  of 
veal-gravy,  a little  anchovy,  the  juice  of  half  a 
lemon,  or  a tea-fpoonful  of  lemon  pickle,  ftrain  it, 
take  a quarter  of  a pound  of  butter  rolled  in  flour, 
fo  as  to  make  the  fauce  pretty  thick,  keep  flirting 
it  whilfl  the  flour  is  diflblving,  beat  the  yolk  of 
an  egg,  put  to  it  fome  thick  cream,  nutmeg,  and 
fait,  mix  it  with  the  gravy,  and  let  it  fimmer  a 
little  over  the  fire,  but  not  boil,  for  it  will  curdle 
the  cream ; pour  it  over  the  rabbits,  and  ferve 
them  up. 

Rabbits  furprifed. 

TAKE  young  rabbits,  flcewer  them,  and  put 
the  fame  pudding  as  for  the  roafled  rabbits;  when 
they  are  roafled  draw  out  the  jaw-bones,  and  flick 
them  in  the  eyes,  to  appear  like  horns;  then  take 
off  all  the  meat  of  the  back  clean  from  the  bones, 
but  leave  them  whole,  chop  the  meat  exceedingly 
fine,  with  a little  fhred  parfley,  lemon-peel,  one 
ounce  of  beef-marrow,  a fpoonful  of  good  cream, 
and  a little  fait,  beat  the  yolks  of  two  hard  eggs, 
and  a piece  of  butter  'the  fize  of  a walnut,  in  a • 
■ marble  mortar  very  fine,  then  mix  all  together, 
and  put  it  in  a toffing-pan  ; when  it  has  flewed 
five  minutes,  lay  it  on  the  rabbit,  when  you  take 
the  meat  off,  and  put  it  clofe  down  with  your 

hand, 
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hand,  to  appear  like  a whole  rabbit,  then  heat  a 
ialamander,  and  brown  it  all  over,  pour  a good 
brown  gravy  made  as  thick  as  cream  in  the  difh, 
flick  a"  bunch  of  myrtle  in  their  mouths,  and 
lerve  them  up  with  their  livers  broiled  and 
frothed. 

T'ofricajfee  Rabbits  brown. 

CUT  your  rabbits  as  for  eating,  fry  them  in 
butter  a light  brown,  put  them  in  a tofling  pan, 
with  a pint  of  water,  a tea-fpoonful  of  lemon- 
pickle,  a large  fpoonful  of  mufliroom  catchup, 
the  fame  of  browning,  one  anchovy,  a flice  of 
lemon,  Chyan  pepper,  and  fait  to  vour  lafle,  flew 
them  over  a flow  fire  till  they  are  enough thicken 
your  gravy,  and  flrain  it,  difh  up  your  rabbits, 
and  pour  the  gravy  over  them. 

To  fricajfee  Rabbits  white. 

CUT  your  rabbits  as  before,  and  put  them  into 
a tofling- pan,  with  a pint  of  veal  gravy,  a tea- 
fpoonful  of  lemon-pickle,  one  anchovy,  a flice 
of  lemon,  a little  beaten  mace,  Chyan  pepper, 
and  fait,  flew  them  over  a flow  fire;  when  they  are 
enough  thicken  your  gravy  with  flour  and  butter, 
flrain  it,  then  add  the  yolks  of  two  eggs,  mixed 
with  a large  tea-cupful  of  thick  cream  and  a lit- 
tle nutmeg  grated  in  it,  do  not  let  it  boil,  and 
ferve  it  up. 

To  make  a nice  Whet  before  Dinner. 

CUT  fome  flices  of  bread  half  an  inch  thick, 
fry  them  in  butter,  but  not  too  hard,  then  fplit 
fome  anchovies,  take  out  the  bones,  and  lay  half 
an  anchovy  on  each  piece  of  bread,  have  ready 
fome  Chcfhire-cheefe  grated,  and  fome  chopped 

parfley 
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parfley  mixed  together,  lay  it  pretry  thick  over 
the  bread  and  anchovy,  bafte  it  with  butter,  and 
brown  it  with  a falamander ; it  muft  be  done  on 
the  di(h  on  which  you  fend  it  to  table. 

■A fine  Her  ICO  by  way  of  Sow, 

GET  a large  neck  of  mutton,  cut  it  into  two  parts, 
put  the  ferag  part  into  a ftew-pan,  with  four  large 
turnips  and  four  carrots  in  a gallon  of  water,  let  it 
boil  gently  over  a flow  fire  till  all  the  goodnefs  is 
out  of  the  meat,  but  not  boiled  to  pieces ; then 
bruife  the  turnips  and  two  of  the  carrots  fine  into 
the  foup,  by  way  of  thickening  it,  cut  and  fry 
fix  ounces  in  nice  butter,  and  put  them  in  ; then 
cut  the  other  part  of  the  mutton  in  very  good 
chops,  not  too  large;  fry  in  any  lhape,  and  put 
them  on  the  foup,  and  let  it  flew  very  flow,  until 
the  chops  are  very  tender,  cut  the  other  tw'o  car- 
rots that  were  boiled,  fry  them  in  butter,  and  put 
them  in  juft  before  you  take  it  off  the  fire,  and 
feafon  it  to  your  tafte  with  pepper  and  fait,  and 
■ferve  it  up  very  hot  in  a foup-dilh. 

A Her ico  o/' Mutton  or  Lamb. 

CUT  a neck  or  loin  of  mutton  or  lamb  in  nice 
fteaks,  and  fry  them  a light  brown,  have  ready 
fome  good  gravy  made  of  the  ferag  of  the  mutton 
and  fome  veal,  with  a piece  of  lean  bacon  and 
a few  capers,  feafon  to  your  tafte  with  pepper, 
fait,  thyme,  and  onions,  which  muft  be  ftrained 
oft',  and  add  it  to  the  ftakes  juft  one  hour  before  you 
fend  them  to  the  table ; take  care  to  do  it  on  a flow 
fire,  difh  them  up  handfomely,  with  turnips  and 
carrots  cut  in  dice,  with  a good  deal  of  gravy, 
thickened  with  a piece  of  butter  rolled  in  a very 

little 
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little  flour  ; if  they  are  not  tender  they  will  not  be 
good.  Send  them  up  very  hot. 

Herico  a Neck  0/ Mutton  a fecond  way. 

TAKE  a neck  of  mutton  and  cut  it  into  chops, 
flour  them,  and  put  them  into  a ftew-pan,  fet 
them  over  the  fire  and  keep  turning  them  till 
brown,  then  take  them  out,  and  put  a little  more 
into  the  fame  pan,  and  keep  it  ftirring  till  brown 
over  the  fire,  with  a bunch  of  fweet  herbs,  a bay 
leaf,  an  onion,  and  what  other  fpice  you  ph  afe  ; 
boil  them  well  together,  and  then  drain  the  broth 
through  a fieve  into  an  earthen-pan  by  itfelf,  and 
Ikim  the  fat  off,  which  done,  is  a good  gravy  ; 
then  add  turnips  and  carrots,  with  two  fmali 
onions,  a little  celery,  then  place  your  mutton  in 
a flew-pan,  with  the  celery  and  other  roots  ; then 
put  the  gravy  to  them,  and  as  much  water  as  will 
cover  them  ; keep  it  over  a gentle  fire  till  ready  to 
ferve  up. 

Ahodge-podge  Mutton. 

CUT  a neck  or  loin  of  mutton  into  deaks,  take 
off  all  the  fat,  then  put  the  deaks  into  a pitcher, 
with  lettuce,  turnips,  carrots,  two  cucumbers  cut 
in  quarters,  four  or  five  onions,  and  pepper  and 
fait;  you  mud  not  put  any  water  to  it,  and  dop 
the  pitcher  very  clofe,  then  fet  it  in  a pan  of  boil- 
ing water,  let  it  boil  four  hours ; keep  the  pa» 
fupplied  with  frefli  boiling  water  as  it  wades. 

To  drefs  Cucumbers  with  Eggs.  ’ 

TAKE  fix  large  young  cucumbers,  pare,  quar- 
ter, and  cut  them  into  fquares  about  the  fize  of  a 
dice  ; put  them  into  boiling  water,  let  them  boil 
up,  and  take  them  out  of  the  water,  and  put 

them 
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them  into  a ftew-pan,  ^vith  an  onion  ftuck  with 
cloves,  a good  flice  of  ham,  a quartern  of  butter, 
and  a little  fait,  fet  it  over  the  fire  a quarter  of’ 
.an  hour,  keep  it  clofe  covered,  feum  it  well,  and 
lliake  it  often,  as  it  is  apt  to  burn ; then  dredge  in 
a little  flour  over  them,  and  put  in  as  much 
veal-gravy  as  will  juft  cover  the  cucumbers,  and 
ftir  it  well  together,  and  keep  a gentle  fire  under 
it  t ill  no  feum  will  rife ; then  take  out  the  ham 
and  onion,  and  put  in  the  yolks  of  two  eggs  beat 
up  with  a tea-cupful  of  good  cream ; ftir  it  well 
for  a minute,  then  lake  it  off  the  fire,  and  juft 
before  )mu  put  it  in  the  difh  fqueeze  in  a little 
lemon-juice;  have  ready  five  or  fix  poached  eggs 
to  lay  on  the  top. 

To  Jlew  Peas. 

TAKE  a quart  of  young  peas,  waflithem  and 
put  them  into  a ftev/-pan,  with  a quarter  of  a pound 
of  butter,  three  cabbage-lettuces  cut  fmall,  five 
or  fix  young  onions,  with  a little  thyme,  parfley, 
pepper,  and  fait,  and  let  them  ftew  altogether  for 
a quarter  of  an  hour  ; then  put  them  to  a pint  of 
gravy,  with  two  or  three  ftices  of  bacon  or  ham, 
and  let  them  ftew  altogether  till  the  peas  are 
enough,  then  thicken  them  up  with  a quarter  of  a 
pound  of  butter  rolled  in  flour. 

7^0  fricajfee  Mushrooms. 

PEEL  and  ferape  the  infide  of  the  muftirooms, 
throw  them  into  fait  and  water,  if  buttons,  rub 
them  with  flannel,  take  them  out,  and  boil 
them  with  frefli  fait  and  water,  when  they  are  ten- 
der, put  in  a little  Ihred  parfley,  an  onion  ftuck 
with  cloves,  tofs  them  up  with  a good  lump  of 
butter  rolled  in  a little  flour ; you  may  put  in 

three 
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three  fpoonfnls  of  thick  cream,  and  a little  nutmeg 
cut  in  pieces,  but,  take  care  to  take  out  the  nut- 
meg and  onion,  before  you  ferve  it  to  table  ;•  you 
may  leave  out  the  parfley,  and  flew  in  a glafs  ot 
■vvine,  if  you  like  it. 


CHAP.  V.  < 

ObfervationsonViES^ 

Raised  pies  fhould  have  a quick  oven,  and 
well  clofed  up,  or  your  pie  will  fall  in  the 
lides;  it  fliould  have  no  water  put  in  till  the  mi- 
nute it  goes  to  the  even,  it  makes  the  cruft  fad, 
and  is  a great  hazard  of  the  pie  running.  Ligh.t 
pafte  requires  a moderate  oven,  but  not  too  Ilow, 
it  will  make  it  fad,  and  a quick  oven  will  catch 
and  burn  it,  and  not  give  it  time  to  rife  ; tarts 
that  are  iced  require  a flow  oven,  or  the  icing 
will  be  brown,  and  the  pafte  not  be  near  baked. 
Thefe  forts  of  tarts  ought  to  be  made  of  fugar- 
pafte,  and  rolled  very  thin. 

make  crifp  Paste  for  Tarts. 

TAKE  one  pound  of  fine  flour  mixed  with  one 
ounce  of  loaf  fugar  beat  and  fifted,  make  it  into  a 
lliff  pafte,  with  a gill  of  boiling  cream  and  three 
ounces  of  butter  in  it,  work  it  well,  roll  it  very  thin  ; 
when  you  have  made  your  tarts,  beat  the  white  of 
an  egg  a little,  rub  it  over  them  with  a feather, 
lift  a little  double-refined  fugar  over  them,  and 
bake  them  in  a moderate  oven. 
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Icing  fecond  way. 

BEAT  the  white  of  an  egg  to  a flrong  froth, 
put  in  by  degrees  four  ounces  of  double-refined 
lugar,  with  as  much  gum  as  will  lie  on  a fix- 
pence  beat  and  fifted  fine,  beat  it  half  an  hour, 
then  lay  it  over  your  tarts  the  thicknefs  of  a 
ftraw. 

To  make  a light  Paste  for  Tarts. 

TAKE  one  pound  of  fine  dour,  beat  the  white 
of  an  egg  to  a flrong  froth,  mix  it  with  as  much 
water  as  will  make  three  quarters  of  a.  pound  of 
flour  into  pretty  fliff  pafte,  roll  it  out  very  thin, 
lay  the  third  part  of  half  a pound  of  butter  in  thin 
pieces,  dredge  it  with  part  of  the  quarter  of  your 
flour  left  out  for  that  purpofe,  roll  it  up  tight, 
then  with  your  pafle-pin  roll  it  out  again,  do  lb 
until  all  your  half  pound  of  butter  and  flour  is 
done ; cut  it  in  fquare  pieces,  and  make  your 
tarts ; it  requires  a quicker  oven  than  crifped 
pafte. 

"To  make  an  Apple-Tart. 

SCALD  eight  or  ten  large  codlins,  when  cold 
Ikin  them,  take  the  pulp  and  beat  it  as  fine  as  you 
can  with  a filver-fpoon,  then  mix  the  yolks  of  fix 
eggs  and  the  whites  of  four,  beat  all  together  as 
fine  as  poflible,  put  in  grated  nutmeg  and  fugar 
to  your  tafte,  melt  fome  fine  frefh  butter,  and  beat 
it  till  it  is  like  a fine  thick  cream,  then  make  a fine 
puff  pafte,  and  cover  a tin  petty- pan  with  it,  and 
pour  in  the  ingredients,  but  do  not  cover  it  with 
your  pafte ; bake  it  a quarter  of  an  hour;  then  flip 
it  out  of  the  petty-pan  on  a dilh,  and  ftrevv  fine 
fugar  finely  beat  and  fifted,  all  over  it. 
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To  make  Paste  for  Goose-Pie. 

TAKE  eighteen  pounds  of  fine,  flour,  put  fix 
pounds  of  frelh  butter,  and  one  poj^hd  of  rendered 
beef-fuet  in  a kettle  of  water,  i^l  it  two  or  three 
minutes,  then  pour  it  boiling  «uponypur  flour, 
work  it  well  into  a prettjt  ftilr  pafte  ; pull  it  in 
lumps  to  cool,  and  raife  your  pie,  bake  it  in  a 
hot  oven  ; you  may  make  any  raifed  pie  the  fame 
way,  only  take  a fmaller  quantity  in  proportion. 

■To  make  a cold  Paste  for  Dish  Pies. 

TAKE  a pound  of  fine  flour,  rub  into  it  half  a 
pound  of  butter,  beat  the  yolks  of  two  eggs,  put 
them  into  as  much  water  as  will  make  it  a ftiff 
pafte,  roll  it  out,  then  put  your  butter  on  in  thin 
pieces,  dull  it  with  flour,  roll  it  up  tight,  when 
you  have  done  it  fo  for  three  times,  roll  it  out 
pretty  thin,  and  bake  it  in  a quick  oven. 

7"^  Paste /flr  Custards. 

PUT  half  a pound  of  butter  in  a pan  of  water, 
take  two  pounds  of  flour,  when  your  butter  boils, 
pour  it  on  your  flour  with  as  much  water  as  will 
make  it  into  a good  pafte,  work  it  well,  and  when 
it  has  cooled  a little,  raife  your  cuftards,  put  a 
paper  round  the  infide  of  them,  when  they  are  half 
j baked  fill  them. — When  you  make  any  kind  of 
dripping  pafte,  boil  it  four  or  five  minutes  in  a 
good  quantity  of  water,  to  take  the  ftrengrh  off  it ; 
when  you  make  a cold  cruft  with  fuet,  flired  it  fine, 
pour  part  of  it  into  the  flour,  then  make  it  into 
‘ a pafte,  and  roll  it  out  as  before,  only  flrew  in  it 
' fuet  inftead  of  butter. 

S 2 
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To  make  d FreIn'ch  Pie. 

TO  two  pounds  of  flour  put  three  quarters  of  a 
pound  of  butter,  make  it  into  a pafte,  and  raife 
the  walls  of  the  pie;  then  roll  out  fome  pafte  thin, 
as  for  a lid,  cut  it  into  vine  leaves,  or  the  figures 
of  any  moulds  you  ‘have  : if  vou  have  no  moulds 
you  may  make  ufe  of  a crocran,  and  pick  out 
pretty  fhapes;  beat  the  yolks  of  two  eggs,  and  rub 
the  outftde  of  the  wall  of  the  pie  with  it,  and  lay 
the  vine  leaves  or  fliapes  round  the  walls,  and 
rub  them  over  with  the  eggs,  fill  the  pie  with 
the  bones  of  the  meat,  to  keep  the  fteam  in,  that 
the  cruft  may  be  well  foaked  ; it  is  to  go  to  table 
without  a lid. 

Take  a calf’s  head,  wafti  and  clean  it  well,  boil 
it  half  an  hour,  when  it  is  cold,  cut  it  in  thin  flices, 
and  put  it  in  a tolfing-pan  with  three  pints  of  veal- 
gravy,  and  three  fwcetbreads  cut  thin,  and  let  it 
flew  one  hour,  with  half  an  ounce  of  morels,  and 
half  an  ounce  of  truffles,  then  have  ready  two 
calf’s  feet  boiled  and  boned,  cut  them  in  fmall 
pieces,  and  put  them  into  your  toffing-pan  with  a 
fpoonbil  of  lemon- pickle  and  one  of  browning, 
Chyan  pepper,  and  a little  fait ; when  the  meat  is 
tender,  thicken  the  gravy  a little  with  flour  and 
butter,  ftrain  it,  and  put  in  a few  pickled  mufh- 
rooms,  but  frelh  ones  if  you  can  get  them  ; put 
the  meat  into  the  pie  you  took  the  bones  out,  and 
lay  the  niceft  part  at  the  top,  have  ready  a quarter 
of  an  hundred  of  afparagus  heads,  ftrew  them 
over  the  top  of  the  pie,  and  ferve  it  up. 

A TorkJJnre  Goose-Pie. 

TAKE  a large  fat  goofe,  fplit  it  down  the  back 
and  take  all  the  bones  out ; bone  a turkey  and  two 

ducks 
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ducks  the  fame  way,  feafon  them  very  well  with 
pepper  and  fait,  alfo  fix  woodcocks,  lay  the  goofe 
down  on  a clean  difh,  with  the  fkin-fide  down, 
and  lay  the  turkey  into  the  goofe  with  the  Ikin 
down  ; have  ready  a large  hare  cleaned  well,  cut  in 
pieces,  and  flewed  in  the  oven  with  a pound  of 
butter,  a quarter  of  an  ounce  of  mace  beat  fine, 
the  fame  of  white  pepper,  and  fait  to  your  tafte, 
till  the  meat  will  leave  the  bones,  and  fcum  the 
butter  off  the  gravy,  pick  the  meat  clean  off,  and 
beat  it  in  a marble-mortar  very  fine,  with  the  butter 
you  took  off,  and  lay  it  in  the  turkey ; take  twenty- 
four  pounds  of  the  finefi  flour,  fix  pounds  of  but- 
ter, half  a pound  of  frefh  rendered  fuet,  make  the 
pafte  pretty  thick,  and  raife  the  pie  oval,  roll  out 
a lump  of  pafte,  and  cut  it  in  vine-leaves,  or  what 
form  you  pleafe ; rub  the  pie  with  the  yolks  of 
eggs,  and  put  your  ornaments  on  the  walls  ; then 
turn  the  hare,  turkey,  and  goofe,  upfidc  down, 
and  lay  them  in  your  pie,  with  the  ducks  at  each 
end,  and  the  woodcocks  on  the  fidcs,  make 
your  lid  pretty  thickand  put  iron  ; you  may  lay 
flowers,  or  the  fhape  of  the  fowls  in  pafte,  on  the 
lid,  and  make  a hole  in  the  middle  of  your  lid  ; 
the  walls  of  your  pie  are  to  be  one  inch  and  a half 
higher  than  the  lid,  then  rub  it  all  over  with  the 
yolks  of  eggs,  and  bind  it  round  with  three-fold 
paper,  and  lay  the  fame  over  the  top  ; it  will  rake 
four  hours  baking  in  a brown-bread  oven  ; when 
it  comes  out,  melt  two  pounds  of  butter  in  the 
gravy  that  comes  from  the  hare,  and  pour  it  hot 
in  the  pie  through  a tun-difli,  clofe  it  well  up, 
and  let  it  be  eight  or  ten  days  before  you  cut  it ; 
if  you  fend  it  any  diftance,  make  up  the  hole  in 
the  middle  with  cold  butter  to  pre^^ent  the  air 
frohi  getting  in. 
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A Hare-Pie. 

a large  hare  in  pieces,  feafon  it  well  with 
mace,  nutmeg,  pepper,  and  fait,  put  it  in  a jug, 
with  half  a pound  of  butter,  cover  it  dole  up  with 
a pafte  or  cloth,  fet  it  in  a coj)per  of  boiling  water, 
and  let  it  flew  one  hour  and  a half,  then  take  it 
out  to  cool,  and  make  a rich  forcemeat  of  a quar-. 
ter  of  a pound  of  feraped  bacon,  two  onions,  a glafs 
of  red  wine,  the  crumb  of  a penny-loaf,  a little 
winter-favoury,  the  liver  cut  fmall,  a little  nut- 
meg,  feafon  it  high  with  pepper  and  fait,  mix  it- 
well  up  with  the  yolks  of  three  eggs^,  raife  the 
pie,  and  lay  the  forcemeat  in  the  bottom,  lay  in 
the  hare,  with  the  gravy  that  came  out  of  it,  lay 
the  lid  on,  and  put  flowers  or  leaves  on  it ; 
it  will  take  an  hour  and  a half  to  bake  it.— It  is  a 
‘ handfome  fide-difh  for  a large  table. 

A Salmon-Pie. 

BOIL,  your  falmon  as  for  eating,  take  off  the 
fkin,  and  all  the  bones  out,  and  pound  the  meat 
in  a mortar  very  fine,  with  mace,  nutmeg,  pepper 
and  fait,  to  your  talle  ; raife  the  pic,  and  put 
flowers  or  leaves  on  the  walls,  put  the  falmon  in, 
and  lid  it,  bake  it  an  hour  and  a half  ; when  it 
comes  out  of  the  oven,  take  offthe  lid,  and  put  in 
four  ounces  of  rich  melted  butter,  cut  a lemon  in 
dices,  and  lay  over  it,  flick  in  two  or  three  leaves 
of  fennel,  and  fend  it  to  table  without  a lid. 

A Beef-Steak  Pie. 

BEAT  five  or  fix  rump-fteaks  very  well  with 
a pafte  pin,  and  feafon  them  well  with  pepper  and 
fait,  lay  a good  puff-pafte  round  the  difh,  and  put 
a little  water  in  the  bottom,  then  lay  the  fteaks  in, 

with 
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with  a lump  of  butter  upon  every  fteak,  and  put 
on  the  lid ; cut  a little  pafte  in  what  form  you 
pleafe,  and  lay  it  on. 

A Thatciied-House  Pie. 

TAKE  an  earthen  dilh  that  is  pretty  deep,  rub 
the  infide  with  two  ounces  of  butter ; then  fpread 
over  it  two  ounces  of  vermicelli,  make  a good 
puff-pafte,  and  roll  it  pretty  thick,  and  lay  it  on 
the  difh  ; take  three  or  four  pigeons,  feaibn  them 
very  well  with  pepper  and  fait,  and  pur  a 'good 
lump  of  butter  in  them_,  and  lay  them  in  the  dilh 
with  the  breaft  down,  and  put  a thick  lid  over 
them,  and  bake  it  in  a moderate  oven;  when 
enough,  take  the  dilh  you  intend  for  it,  and  turn 
the  pie  into  it,  and  the  vermicelli  will  appear  like 
thatch,  which  gives  it  the  name  of  thatched- 

houfe  pie. It  is  a pretty  fide  or  corner-difli  for 

a large  dinner,  or  a bottom  for  fupper. 

Egg  and  Bacon-Pie  to  eat  cold. 

STEEP  a few  thin  flices  of  bacon  all  night  in 
water,  to  take  out  the  fait,  lay  your  bacon  in  the 
dilh,  beat  eight  eggs  with  a pint  of  thick  cream, 
put  in  a little  peppei?  and  fait,  and  pour  it  on  the 
bacon,  lay  over  it  a good  cold  pafte,  bake  it  a 
day  before  you  want  it  in  a moderate  oven. 

A Calf's-Head  Pie. 

PARBOIL  a .calf’s-head,  when  cold  cut  It  In 
pieces,  feafon  it  well  w'ith  pepper  and  fait,  put  it 
in  a raifed  cruft  with  half  a pint  of  ftrong  gravy, 
bake  it  an  hour  and  a half ; when  it  comes  out  of 
the  Oven,  cut  off  the  lid,  and  chop  the  yolks  of 
three  hard  eggs  fmall,  ftrew  them  over  the  top  of 
the  pie,  and  lay  three  or  four  flices  of  lemon,  and 

pour 
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pour  on  Tome  good  melted  butter,  and  feml  it  to 
the  table  without  a lid. 

A favory  Chicken-Pie. 

LET  your  chickens  be  fmall,  feafon  them  with 
nvce,  pepper,  and  fait,  put  a lump  of  butter  into 
every  one  of  them,  lay  them  in  a di(h,  with  the 
breads  up,  and  lay  a thin  dice  of  bacon  over  them, 
it  will  give  them  a pleafant  flavour  ; then  put  in 
a pint  of  ftrong  gravy,  and  make  a good  puff- 
pafte,'lid  it,  and  bake  it  in  a moderate  oven; 
French  cooks  generally  put  morels  and  yolks  of 
eggs  chopped  fmall. 

A Mince-Pie. 

BOIL  a neat^s  tongue  two  hours,  then  fldn  it 
and  chop  it  as  fmall  as  poffible,  chop  very  fmall 
three  pounds  of  freQi  beef-fuet,  three  pounds  of 
good  baking  apples,  four  pounds  of  currants 
waflied  clean,  picked,  and  well  dried  before  the 
fire,  one  pound  of  jar-raifins  ftoned  and  chopped 
fmall,  and  one  pound  of  powder-fugar,  mix  them 
all  together,  with  half  an  ounce  of  mace,  the  fame 
of  nutmeg  grated,  cloves  and  cinnamon  a quarter 
of  an  ounce  of  each,  and'  one  pint  of  French 
brandy,  and  make  a rich  puff-pafte ; as  you  fill 
the  pie  up,  put  in  a little  candied  citron  and 
orange  cut  in  fmall  pieces;  what  you  have  to 
fpare  put  clofe  down  in  a pot  and  cover  it  up,  put 
no  citron  or  orange  in  till  yoq  ufe  it. 

To  make  a Mince-Pie  without  Meat. 

CHOP  fine  three  pounds  of  futt,  and  three 
pounds  of  apples  when  pared  and  cored,  wafh 
and  dry  three  pounds  of  currants,  ftone  and  chop 
one  pound  of  jar-raifins,  beat  and  fift  one  pound 

and 
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and  a half  of  loaf-fugar,  cut  fmall  twelve  ounces 
of  candied  orange-peel,  and  hx  ounces  of  citron, 
mix  all  well  together,  with  a quarter  of  an  ounce 
of  nutmeg,  half  a quarter  of  an  ounce  of  cinnamon, 
fix  or  eight  cloves,  and  half  a pint  of  French 
brandy,  put  itclofe,  and  keep  it  for  ufe. 

A CoDLIN-PlE. 

GATHER  fmall  codlins,  put  them  in  a clean 
brafs  pan  with  fpring-water,  lay  vine  leaves  on 
them,  and  cover  them  with  a cloth  wrapped  round 
the  cover  of  the  pan  to  keep  in  the  fteam  ; when 
they  grow  foftilh,  peel  off  the  fkin,  and  put  them 
in  the  fame  water  with  the  vine-leaves,  hang  them 
a gre?t  height  over  the  fire  to  green  ; when  you 
fee  them  a fine  green,  take  them  out  of  the  water, 
and  put  them  in  a deep-difii,  with  as  much  powder 
or  loaf-fugar  as  will  fweeten  them,  make  the  lid 
of  rich  puff-pafte,  and  bake  it ; when  it  comes 
from  the  oven,  take  off  the  lid,  and  cut  it  in  pieces 
like  fippets,  and  flick  them  round  the  infide  of 
the  pie  with  the  points  upward,  pour  over  your 

codlins  a good  cuflard  made  thus  : Boil  a pint 

of  cream,  with  a flick  of  cinnamon,  and  fugar 
enough  to  make  it  a little  fweet ; let  it  (land  till 
cold,  then  put  in  the  yolks  of  four  eggs  well 
beaten,  fet  it  on  the  fire,  and  keep  flirting  it  till 
it  grows  thick,  but,  do  not  let  it  boil,  left  it  curdle, 
then  pour  it  into  your  pie,  pare  a little  lemon 
thin,  cut  the  peel  like  ftraws,  and  lay  it  on  your 
codlins  over  the  top. 

A Hare-Pie  for  Lent. 

TAKE  lettuce,  leeks,  fpinage,  beets,  and  parf- 
ley,  of  each  a handful,  give  ttiem  a boil,  then 
chop  them  fmall,  and  have  ready  boiled  in  a cloth 
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one  quart  of  groats  with  two  or  three  onions  in- 
them,  put  them  in  a frying  pan  w'iih  the  herbs,, 
and  a good  deal  of  fait,  a pound  of  butter 
and  a few  apples  cut  thin,  flew  them  a few  mi- 
nutes over  the  fire,  fill  your  diflr  or  railed  cruft 
with  it ; one  hour  will  bake  it,  then  ferve 
it  up. 

A Venison  Pasty. 

BONE  a breaft  or  fhoulder  of  venifon,-  feaforr 
it  well  with  mace,  pepper,  and  fait,  lay  it  in  a deep^ 
pot  with  the  beft  part  of  a neck  of  mutton  cut  in 
llices,  and  boil  it  over  the  venifon,.  pour  in  a large 
glaft  of  red  wine,  put  a coarfe  pafte  over  if,  and 
bake  it  two  hours  in  an  oven;  .then  lay  the  veni- 
fon in  a dilb,  and  pour  the  gravy  over  it,  and  put 
one  pound  of  butter  over  it  ; make  a good  puff- 
pafte,  and  lay  it  near  half  an  inch  round  the  edge 
of  the  difli : roll  out  the  lid,  which  muft  be  a 
little  thicker  than  the  pafte  on  the  edge  of  the 
difti,  and  lay  it  on,  then  roll  out  another  lid  pretty 
thin,  and  cut  in  flowers,,  leaves,  or  whatever  form 
you  pleafe,  and  lay  it  on  the  lid  ; if  you  do  not 
want  it,  it  will  keep  in  the  pot  it  was  baked  in 
eight  or  ten  days,  but  keep  the  cruft  on,  to 
prevent  the  air  from  getting  into  it. — A breaft 
and  fhoulder  of  venifon  is  the  moft  proper  for  a 
pafty. 

A Hottentot-Pie. 

BOIL  and  bone  tw'o  calPs-feet,  clean  very  well 
a calf’s-chitterlingj  boil  it  and  chop  it  fmall,  take 
two  chickens  and  cut  them  up  as  for  eating,  put 
them  into  a ftew-pan  with  two  fweet-breads,  a 
quart  of  veal  or  mutton  gravy,  half  an  once  of 
morels,  Chyan  pepper,  and  fait  to  your  palate, 

flew 
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iiew  them  all  together  an  hour  oyer  a gentle 
lire,  then  put  in  fix  forcemeat-balls  that  have  been 
boiled,  and  the  yolks  of  four  hard  eggs,.. and  put 
them  in  a good  railed  crufi:  that  has  been  baked 
for  j[t>  drew  oyer  the  top  of  your  pic  a few  green- 
peas  boiled  as  for  eating;  or  peel  and  cut  fomc 
young  green  broecoli-ftalks  about  the  fize  of  peas, 
give  them  a gen, tic  boil,  and  ftrew  them  over  the 
top  of  your,  pie,  and  fend  it  up  hot  without  a lid, 
the  fame  vvay  as  the  French  pie,. 

A Bride’s  Pie,. 

BOIL  two  calfs-feet,  pick  the  meat  fi'om 
the  bones,  and  chpp  it  very  fine,  ihred.fmall 
one  pound  of  bcef-iuet  and  a pound  of  apples, 
walk  and  pick  one  pound  of  currants  very  fmall, 
dry  them  before  the  fire,  ftone  and  chop  a 
quarter  of  a pound  of  jar-raifins;  a quarter  of 
an  ounce  of  cinnamon,  the  fame  of  mace  or  nutr 
meg,  two  ounces  of  candied  citron,  two  ounces 
of  candied  lemon  cut  thin,  a glafs  of  brandy, 
and  one  of  Champagne,  put  them  in  a China 
dilb  with  a rich  puff  jufie  over  it,  roll  anothe.r 
lid,  and  cut  it  in  leaves,  flowers,  figures,  and 
put  a glafs  ring  in  it. 

An  Eel  Pie. 

SKIN  and  wafh  your  eels  very  dean,  cut 
.them  in  pieces  an  inch  and  a half  long,  feafon 
them  with  pepper,  fait,  and  a little  dried  fage 
rubbed  fmall,  raife  your  pies  about  the  fize  of 
the  infide  of  a plate,  fill  your  pies  with  eels, 
lay  a lid  over  them,  and  bake  them  in  a quick 
oven  ; they  require  to  be  well  baked. 
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‘fo  make  Lobster-Pie. 

TAKE  two  or  three  good  frefh  lobflers,  take 
out  all  the  meat  and  cut  it  in  large  pieces,  put  a 
fine  puff-pafte  round  the  edge  of  your  dilh  ; then 
put  in  a layer  of  lobfters,  and  a layer  of  oyfters, 
with  bread  crumbs  and  flices  of  butter,  and  a little 
pepper  and  fait ; then  a layer  of  lobfters,  &c. 
till  your  difti  is  full,  then  take  the  red  part  of 
the  lobfter,  pound  it  fine,  with  chopped  oyfters, 
crumbs  of  bread,  and  a little  butter  ; make  them 
into  fmall  balls',  and  fry  them,  then  lay  them 
upon  the  top  of  3mur  pie ; boil  the  fliells  of  your 
oyfters  to  make  a little  grav}%  put  to  it  a little 
pepper  and  fait  and  the  oyfter-liquor,  ftrain  it 
through  ahair-fieve,  and  fill  your  pie  with  it,  then 
lay  on  your  cruft,  and  ftick  a few  fmall  claws  in  ■ 
the  middle  of  your  pie,  and  fend  it  to  the  oven.— 
It  is  a genteel  corner- difti  for  dinner. 

A Yorkjlnre  Giblet-Pie. 

WHILST  the  blood  of  your  goofc  is  warm, 
put  in  a tea-cupful  of  groats  to  fwell,  grate  the 
crUmb  of  a penny-loaf,  and  pour  a gill  of  boil-r 
ing  milk  on  them.  Hired  half  a pound  of  beef- 
fuet  very  fine,  chop  two  leeks,  and  four  or  five 
leaves  of  fage  fmall,  three  yolks  of  eggs,  pepper, 
fait,  and  nutmeg  to  your  palate,  mix  them  ^l  .up 
together,  have  ready  the  giblets  feafoned  very 
well  with  pepper  and  fait,  and  lay  them  round 
a deep  difti,  then  put  a pound  of  fat  beef  over, 
the  pudding  in  the  middle  of  the  difh,  pour  ifi 
half  a pint  of  gravy,  lay  on  a good  pafte,  and 
bake  it  in  a moderate  oven. 

^Rook- 
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A Roqk-Pie. 

SKIN  and  draw  fix  young  rooks,  and'  cut  out 
the  back  bones,  feafon  them  well  with  pepper 
and  fait,  put  them  in  a deep  dilh,  with  a quarter 
of  a pint  of  water ; lay  over  them  half  a pound 
of  butter,  make  a good  puff-paftc,  and  cover  the 
difh,  lay  a paper  over  it,  for  it  requires  a good 
deal  of  baking. 

A fzveet  Veal  Pie. 

LAY  marrow  or  bcef-fuet,  Ihred  very  fine,  in 
the  bottom  of  your  dilh;  cut  into  fteaks  the  beft 
end  of  a neck  of  veal,  and  lay  them  in,  ftrew 
over  them  fome  marrow  or  fuet,  it  makes  them 
eat  tenderer ; ftone  a quarter  of  a pound  of  jar- 
raifins,  chop  them  a little,  walh  half  a pound  of 
currants  and  put  them  over  the  fteaks,  cut  three 
ounces  of  the  candied  citron,  and  two  ounces  of 
candied  orange,  and  lay  them  on  the  top ; boil 
half  a pint  of  fweet  mountain  or  fack  with  a ftick 
of  cinnamon,  and  pour  it  in,  lay  a pafte  round 
the  dilh,  and  then  lid  it;  an  hour  will  bake  it ; 
when  it  comes  out  of  the  oven,  put  in  a glafs  of 
French  brandy  or  Ihrub,  and  ferve  it  up. 

An  Olive-Pie. 

CUT  a fillet  of  veal  in  thin  llices,  rub  them 
over  with  yolks  of  eggs,  ftrew  over  them  a few 
crumbs  of  bread,  Ihrcd  a little  lemon- peel  very 
fine,  and  put  on  them,  with  a little  grated  nut- 
meg,  pepper,  and  fait,  roll  them  up  very  tight 
and  lay  them  in  a pewter-dilh,  pour  over  them 
half  a pint  of  good  gravy  made  of  bones,  put 
half  a pound  of  butter  over  it,  make  a light  pafte, 
and  lay  it  round  the  dilh,  roll  the  lid  half  an  inch 
- - thick 
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thick  and  lay  it  on. — M^ke  a beef  oliye-ple  tht 
fame  way, 

A favory  Vf;AL-PiE. 

CUT  a loin  of  veal  into  (leaks,  feafon  it  with 
beaten  mace,  nutmeg,  pepper,  and  fait;  lay  the 
meat  in  your  difli,  with  fweetbreads  feafoned 
with  the  meat,  and  the  yolks  of  fix  hard  eggs,  a 
pint  of  oyEcrs,  and  half  a pint  of  good  gravy  : lay,, 
round  your  difh  a good  puff-pade,  half  an  inch 
thick,  and  cover  it  with  a lid  of  the  fame  thicknefs; 
bake  it  in  a quick  oven  an  hour  and  a quarter 
when  you  take  it  out  of  the  oven,  cut  olf  the 
lid,  then  cut  the  lid  in  eight  or  ten  pieces,  and 
(lick  it  round  the  Infide  of  the  rim,  cover  the 
meat  with  dices  of  lemon,  and  ferve  it  up, 

1‘o  mah  favory  Patties, 

TAKE  one  pound  of  the  infide  of  a cold  loirr 
of  veal,  or  the  fame  quantity  of  cold  fowl,  that 
has  been  either  boiled  or  roaded,  a quarter  of  a 
pound  of  beef-fuet,  chop  them  as  fmall  as  pof- 
dble  with  fix  or  eight  fprigs  of  parfley,  feafon 
them  well  with  half  a nutmeg  graced  fine,  pep- 
per and  fad,  put  them  in  a toffing-pan,  with  half 
•a  pint  of  veal-gravy,  thicken  the  gravy  with  a 
little  dour  and  butter  and  twp  fpoonfuls  of 
cream,  and  diake  them  over  the  fire  two  minutes, 

and  fill  your  patties.- You  mud  make  your 

patties  thus  : Raife  them  of  an  oval  form,  and 
bake  them  as  for  cudards,  cut  fome  long  nar- 
row bits  of  pade,‘and  bake  them  on  a dudingr 
box,  but  not  to  go  round,  they  are  for  handles  ; 
fill  your  patties  when  quite  hot  w'ith  the  meat, 
then  fet  your  handles  acrofs  the  patties  ; they 
wilLlook  like  bafkets  if  you  have  nicely  pinched 

the 
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file  walls  of  the  patties  wlien  you  raifed  them^ 
five  will  be  a difn  ; you  may  make  them  with: 
lugar  and  currants  inftead  of  parfley. 

Fried  Patties. 

CUT  half  a pound. of  a leg  of  veal  very  fmali 
with  fix  oyftcrs,  put  the  liquor  of  the  oyfiers  t© 
the  crumb  of  a penny  loaf,  mix  them  toge'-her 
with  a little  fait,  put  it  in  a tolfing  pan  with  a 
quarter  of  a pound  of  butter,  and  keep  ftirnng  ic 
for  three  or  four  minutes  over  the  fire;  then  make 
a good  puff-pafle,  roll  it  out,  and  cut  it  in  little 
bits  about  the  fize  of  a crown-piece,  fome  round, 
fquare,  and  three-cornered,  put  a little  of  the 
meat  upon  them,  and  lay  a lid  on  them,  turn  up 
the  edges  as  you  would  a pafiy  to  keep  in  the 
gravy,  fry  them  in  a panful  of  hog’s  lard;  they 
are  a pretty  eorner-difli  for  dinner  or  fupper.  If 
you  want  them  for  garnifli  to  a cod’s-head,  put 
in  only  ©■yllers;  they  arc  very  pretty  for  a calf’s- 
head  halli. 

Sweet  Patties. 

TAKE  the  meat  of  a boiled  calf’s-foot,  two 
large  apples,  and  one  ounce  of  candied  orange; 
chop  them  very  fmali,  grate  half  a nutmeg,  mix' 
them  with  the  3’’olk  of  an  egg,  a fpoonful  of 
French  brandy,  and  a quarter  of  a pound  of  cu  - 
rants  clean  waflied  and  dried,  make  a good  puft- 
pafte,  roll  it  in  different  fiiapes,  as  the  fried  onts, 
and  fill  them  the  fame  way  ; you  may  either  bake 

or  fry  them. They  are  a pretty  fide-difli  for 

fupper. 

C9mmn  Patties. 

TAKE  the  kidney-part  of  a very  fa.t  loin  of 
veal,  chop,  the- kidney,  veal,- and  fat  very  fmali 

all- 
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altogether,  feafon  it  with  mace,  pepper,  and 
fait,  to  your  tafte,  raife  little  patties  the  fize  of 
a tea-cup,  fill  thgm  with  the  meat,  put  thin  lids 
on  them,  bake  them  very  crifp  : five  is  enough 
for  a fide-difh. 

To  make  fine  Patties. 

SLICE  either  turkey,  houfe-lamb,  or  chicken, 
with  an  equal  quantity  of  the  fat  of  lamb,  loin 
of  veal,  or  the  infide  of  a furloin  of  beef,  a little 
parfley,  thyme,  and  lemon-peel  Hired,  put  it  all 
in  a marble-mortar,  and  pound  it  very  fine;  fea- 
fon it  with  white  pepper  and  fait,  then  make  a 
fine  puff-paftc,  roll  it  out  in  thin  fquare  iheets, 
put  the  forcemeat  in  the  middle,  cover  it  over, 
clofe  them  all  round,  and  cut  the  pafte  even.  Juft 
before  they  into  the  oven  walh  them  over  with 
the  yolk  of  an  egg,  and  bake  them  twenty  mi- 
nutes in  a quick  oven,  have  ready  a little  white 
gravy,  feafoned  with  pepper,  fait,  and  a little 
Sialot,  thickened  up  with  a little  cream  or  but- 
ter ; as  foon  as  the  patties  come  out  of  the  oven, 
make  a hole  in  the  top,  and  pour  in  fome  gravy, 
you  muft  take  kare  not  to  put  too  much  gravy  in, 
for  fear  of  its  running  out  at  the  fidcs  and  fpoil- 
ing  the  patties. 

. To  make  Qommon  Fritters. 

TAKE  half  a pint  of  ale  and  two  eggs,  beat 
in  as  much  flour  as  will  make  it  rather  thicker 
than  a common  pudding,  with  nutmeg  and  fugar 
to  your  tafte,  let  it.ftand  three  or  four  minutes  to 
rife,  then  drop  them  with  a fpoon  into  a pan  of 
boiling  lard,  fry  them  a light  brown,  drain  them 
on  a fieve,  ferve  them  up  with  fugar  grated  over 
them,  and  wine-fauce  in  a boat. 

To 
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To  make  AvphTS.  Fritters. 

PARE  the  largeil  bailing  apples  you. can  get> 
take  out'the  core  with  an  apple-icraper,  cut  them 
In  round  flices,  and  dip  them  in  batter,  made  as 
for  common  fritters,  Lry  them  crifp,  ferve  them 
up  with  fugar  grated  over  them,  and  wine-fauce 
in  a boat. — — They  are  proper  for  a fide-difti  for 
fupper. 

To  make  Clary  Fritters, 

. r • ■ 

BEAT  two  eggs  exceedingly  well,  with  one 
fpoonful  of  cream,  one  of  ratafia  water,  one 
ounce  of  loaf-fugar,  and  two  fpoonfuls  of  flour, 
grate  in  Jialf  a nutmeg,  have  ready  waflied  and 
dried  clary  leaves,  dip  them  in  the  batter,  and 
fry  them  a nice  brown  ; ferve  them  up  with  quar- 
ters of  Seville  oranges  laid  round  them  and  good 
melted  butter  in  a boar. 

To  make  Raspberry  Fritters. 

GRATE  two  Naples’  bifcuits,  pour  over  them 
half  a gill  of  boiling  cream  ; w'hen  it  is  altnofl 
cold,  beat  the  yolks  of  four  eggs  to  a (trong 
froth,  beat  the  bifcuits  a little,  then  beat  both 
together  exceedingly  well,  pour  to  it  two  ounces 
of  fugar,  and  as  much  juice  of  rafpbcrry  as  will 
make  it  a pretty  pink  colour,  and  give  it  a pro- 
per fliarpnefs,  drop  them  into  a pan  of  boiling 
lard,  the  fize  of  a walnut ; when  you  difh  them 
np,  ftick  bits  of  citron  in  fome,  and  blanched 
almonds  cut  length-ways  in  others;  lay  round 
them  green  and  yellow  fweetmeats,  and  ferve 
them  up. — They  are  a pretty  corner-difli  for 
either  dinner  or  fupper. 

To 
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Ti)  make  Tansey  Fpitters. 

TAKE  the  crumb  of  a penny-loaf,  pour  on 
it  half  a pint  of  boiling  milk,  let  it  ftand  an 
hour,  then  put  in  as  niuch  juice  ot  tanfcy  as  will 
give  it  a flavour,  but  not  to  make  it  bitter,  then 
make  it  a pretty  green  with  the  juice  of  fpinage, 
put  to  it  a fpoonful  of  ratafia  w^ater  or  brandy, 
fwceten  it  to  your  tafte,  grate  the  rind  of  half  a 
lemon,  beat  the  yolks  of  four  eggs,  mix  them 
all  together,  put  them  in  atoffing  pan,  with  four 
ounces  of  butter,  ftir  it  over  a flow  fire  till  it  is 
quite  thick,  take  it  off,  and  let  it  ftand  two  or 
three  hours,  then  drop  them  into  a panful  of 
boiling  lard ; a fpoonful  is  enough  for  a fritter ; 
ferve  them  up  with  flices  of  orange  round  them, 
grate  fugar  over  them,  and  wine-fauce  in  a boat. 

make  Plum  Fritters  w//k  Rice. 

GRATE  the  crumb  of  a penny-loaf,  pour 
over  it  a pint  of  boiling  cream,  or  good  milk, 
let  it  ftand  four  or  five  hours,  then  beat  it  ex- 
ceedingly fine,  put  to  it  the  yolks  of  five  eggs, 
four  ounces  of  fugar,  and  a nutmeg  grated  ; 
beat  them  well  together,  and  fry  them  in  hog’s- 
lard ; drain  them  on  a fieve,  and  ferve  them 
lip  with  wine-fauce  under  them. 

N.  £•  You  may  put  currants  in  if  you  pleafe. 

To  make  Water  Fritters. 

TAKE  a quart  of  water,  five  or  fix  fpoonfuls 
of  flour  (the  batter  muft  be  very  thick),  and  a 
little  fait,  mix  all  thefe  together,  and  beat  the 
yolks  and  whites  of  eight  eggs  with  a little 
brandy,  then  ftrain  them  through  a hair-fieve, 
and  put  them  to  the  other  things ; the  longer 
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they  ftand  before  you  fry  them  the  better.  Juft 
before  you  fry  them,  melt  about  half  a pound  of 
butter  very  thick,  and  beat  it  well  in  ; you  muft 
not  turn  them,  and  take  care  not  to  burn  them  : 
the  belt  thing  to  fry  them  in  is  fine  lard. 

51?  make  French  Bancees. 

TAKE  half  a pint  of  water,  a bit  of  lemon- 
peel,  a bit  of  butter  the  bignefs  of  a walnut,  a 
little  orange-flower  water  ; let  thefc  boil  three  or 
four  minutes ; then  take  out  the  lemon- peel,  and 
add  to  it  a pint  of  flour,  keep  the  water  boiling 
and  Birring  all  the  while  till  it  is  ftiff,  then  take 
it  off  the  fire,  and  put  in  fix  eggs,  leaving  out 
the  whites  of  three;  beat  thefe  well  for  about  half 
an  hour,  till  they  come  to  a ftiff  pafte,  drop  them 
into  a pan  of  boiling  lard  with  a tea-fpoon  ; if 
they  are  of  a right  lightnefs  they  will  be  very 
nice  ; keep  (baking  the  pan  all  the  time  till  they 
are  of  a light  brown.  A large  difh  will  take  fix 
or  feven  minutes  boiling;  when  done  enough, 
put  them  into  a difh  that  will  drain  them,  fee 
them  by  the  fire,  and  ftrew  fine  fiigar  over  them. 

“To  make  German  Puffs. 

PUT  half  a pint  of  good  milk  into  a tofling- 
pan,  and  dredge  it  in  flour  till  it  is  thick  as  hafty- 
pudding,  keep  Birring  it  over  a flow  fire  till  it 
is  all  of  a lump,  then  put  it  in  a marable-mor- 
tar;  when  it  is  cold  put  to  it  the  yolks  of  three 
eggs,  four  ounces  of  fugar,  a fpoonful  of  rofe- 
water,  grate  a little  nutmeg  and  the  rind  of  half 
a lemon,  beat  them  together  an  hour  or  more, 
when  it  looks  light  and  bright,  drop  them  into 
a pan  of  boiling  lard  with  a tea-fpoon,  the  fize 
of  a large  nutmeg,  they  will  rife,  and  look  like 
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a large  yellow  plumb  they  are  well  beat  : as 
you  fry  them,  lay  them  on  a fieve  to  drain,  grate 
lugar  round  your  difh,  and  ferve  them  up  with 
lack  for  fauce. — It  is  a proper  corner- difh  for 
dinner  or  fupper. 

make  Gofers. 

BEAT  three  eggs  well,  with  three  fpoonfuls 
of  flour  and  a little  fait,  then  mix  them  with  a 
pint  of  milkj  an  ounce  of  lugar,  and  half  a nut- 
meg grated,  beat  them  well  together,  then  make 
your  gofer  tongs  hot,  rub  them  with  frcfli  butter, 
fill  the  bottom  part  of  your  tongs,  and  clap  the 
top  up,  then  turn  them,  and  when  a fine  brown 
on  both  fides,  put  them  in  a dilli,  and  pour 
white-wine  fauce  over  them  ; five  is  enough  f^or  a 
difh  ; do  not  lay  them  one  upon  another,  it  will 
make  them  foft. — You  may  put  in  currants  if  you 
pleafe. 

To  make  Wafer  Pancakes. 

BEAT  four  eggs  well,  with  two  fpoonfuls  of 
fine  flour,  and  two  of  cream,  one  ounce  of  loaf- 
fugar,  beat  and  lifted,  half  a nutmeg  grated,  put 
a little  cold  butter  in  a clean  cloth,  and  rub  your 
pan  well  with  it,  pour  in  your  batter,  and  make 
it  as  thin  as  a wafer,  fry  it  only  on  one  fide,  put 
them  on  a difh^'  and  grate  fugar  betwixt  every 
pancake,  and  fend  them  hot  to  the  table, 

To  make  Cream  Pancakes, 

TAKE  the  yolks  of  two  eggs,  mix  them  with 
half  a pint  of  good  cream,  two  ounces  of  fugar, 
rub  your  pan  with  lard,  and  fry  them  as  thin  as 
poflible  ; grate  fugar  over  them,,  and  ferve  them 
up  hot.  ■ 
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make  Clary  Pancakes. 

BEAT  three  eggs  with  three  fpoonfuls  of 
fine  flour  and  a little  fait  exceedingly  well,  mix 
them  with  a pint  of  milk,  and  put  lard  into  your 
pan  ; when  it  is  hot,  put  in  your  batter  as  thin 
as  poflible,  then  lay  in  your  clary-leaves,  and 
pour  a little  more  batter  thin  over  them;  fry 
them  a fine  brown,  and  ferve  them  up. 

viake  Batter  Pancakes. 

BEAT  three  eggs  with  a pound  of  flour  very 
well,  put  to  it  a pint  of  milk,  and  a little  fait,  fry 
them  in  lard  or  butter,  grate  fugar  over  them,  cut 
them  in  quarters,  and  ferve  them  up. 

To  make  fine  Pancakes. 

TAKE  a pint  of  cream,  eight  eggs  (leave  out 
two  of  the  whites)  three  fpoonfuls  of  fack,  or 
orange-flower  water,  a little  fugar,  if  it  be  agree- 
able, a grated  nutmeg ; the  butter  and  cream 
mufl:  be  melted  over  the  fire  ; mix  all  together, 
with  three  fpoonfuls  of  flour  ; butter  the  frying- 
pan  for  the  firft,  let  them  run  as  thin  as  you  can 
in  the  pan,  fry  them  quick,  and  fend  them  up 
hot. 

To  make  Tansey  Pancakes. 

BEAT  four  eggs,  and  put  to  them  half  a pint 
of  cream,  four  fpoonfuls  of  flour,  and  two  of 
fine  fugar,  beat  them  a quarter  of  an  hour,  then 
put  in  one  fpoonful  of  the  juice  of  tanfey  and 
two  of  the  juice  of  fpinage  with  a little  grated 
nutmeg,  beat  all  together,  and  fry  them  in  freih 

butter  garnilh  them  with  quarters  of  Seville 

oranges,  grate  double-refined  fugar  over  them, 
and  fend  them  up  hot. 

Tp. 
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'To  make  a pink-coloured  Pancake. 

BOIL  a large  beet-root  tender,  and  beat  it 
fine  in  a marble  mortar,  then  add  the  yolks  of 
four  eggs,  two  fpoonfuls  of  flour,  and  three 
fpoonfuls  of  good  cream,  fweeten  it  to  your  tade, 
grate  in  halt  a nutmeg,  and  put  in  a glafs  of 
brandy ; beat  them  all  together  half  an  hour,  fry 
them  in  butter,  and  garnith  them  with  green 
fvveetmeats,  preferved  apricots,  or  green  Iprigs 
of  myrtle. — It  is  a pretty  corner-dilh  for  either 
dinner  or  flipper. 


C H A P.  VI. 

Ohfervations  on  Puddings. 

Bread  and  cuttard  puddings  require  time 
and  a moderate  oven  that  will  raife  and 
not  burn  them  ; batter  and  rice  puddings  a quick 
oven,  and  always  butter  the  pan  or  difli  before 
you  pour  the  pudding  in;  when  you  boil  a pud- 
ding, take  great  care  your  cloth  is  very  clean,  dip 
it  in  boiling  water,  and  flour  it  well,  and  give 
your  cloth  a fliake ; if  you  boil  it  in  a bafon, 
butter  it  and  boil  it  in  plenty  of  water,  and  turn 
it  often,  and  do  not  cover  the  pan  ; when  enough 
take  it  up  in  the  bafon,  let  it  ftand  a few  minutes 
to  cool,  then  untie  the  ftring,  wrap  the  cloth 
round  the  bafon,  lay  your  difli  over  it,  and  turn 
the  pudding  out,  and  take  the  bafon  and  cloth  ofl' 
very  carefully,  for  very  often  a light  pudding  is 
broke  in  turning  out. 
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A Hunting  Pudding. 

BOIL  the  lldns  of  two  lemons  very  tender, 
and  beat  them  very  fine ; beat  half  a pound  of 
almonds  in  rofe-water  and  a pound  of  fugar  very 
fine,  melt  half  a pound  ol  butter,  and  let  it  (land 
till  quite  cold  ; beat  the  yolks  of  eight  eggs  and 
the  whites  of  four,  mix  them,  and  beat  them  all 
together,  with  a little  orange-flovver  water,  and 
bake  it  in  an  oven. 

To  make  a baked  Almond-Pudding. 

BEAT  eight  eggs,  and  mix  them  with  a pint 
of  good  cream,  and  a pound  of  flour,  beat  them 
well  together,  and  put  to  them  a pound  of  beef- 
fuet  chopped  very  fine,  a pound  of  currants  well 
cleaned,  half  a pound  of  jar-raifins  ftoned  and 
chopped  fmall,  a quarter  of  a pound  of  pow- 
dered fugar,  two  ounces  of  candied  citron,  the 
fame  of  candied  orange  cut  fmall,  grate  a large 
nutmeg,  and  mix  all  well  together  with  half 
a gill  of  brandy,  put  it  in  a cloth,  and  tie  it  up 
clofe,  it  will  take  four  hours  boiling. 

To  make  a baked  Apple-Pudding. 

HALF  a pound  of  apples  well  boiled  and 
pounded,  half  a pound  of  butter  beaten  to  a 
cream,  and  mixed  with  the  apples  before  they 
are  cold,  and  fix  eggs  with  the  whites  well 
beaten  and  ftrained,  half  a pound  of  fugar 
pounded  and  lifted,  the  rinds  of  two  lemons, 
well  boiled  and  beaten,  fift  the  peel  into  clean 
water  twice  in  the  boiling,  put  a thin  cruft  in 
the  bottom  and  rims  of  your  dilh.  Half  an 
hour  will  bake  it. 


THE  EXPERIENCED 


A boiled  Custard  Pudding. 

BOIL  a flick  or  two  of  cinnamon  in  a quart 
of  thin  cream,  with  a quarter  of  a pound  of  fii- 
gar ; when  it  is  cold  put  in  the  yolks  ot  fix  eggs 
well  beat,  and  mix  them  together;  fet  it  over  a 
flow  fire,  and  ftir  it  round  one  way,  till  it  grows 
pretty  thick,  but  do  not  let  it  boil,  take  it  off, 
and  let  it  fland  till  it  be  quite  cold,  butter  a cloth 
very  well  and’  dredge  it  with  flour,  put  in  yoiir 
cuflard,  and  tie  it  up  very  clofe;  it  wdll  take 
three  quarters  of  an  hour  boiling;  when  you 
take  it  up,  put  it  in  a round  bafon  to  cool  a lit- 
tle, then  untie  the  cloth,  and  lay  the  difh  on  the 
bowl,  and  turn  it  upfide  down ; be  careful  how 
you  take  off  the  cloth,  for  a very  little  w'ill  break 
the  pudding ; grate  over  it  a little  fugar ; for 
fauee,  white  wine  thickened  with  flour  and  butter 
put  in  the  difh. 

A Lemon-Pudding. 

BLANCH  and  beat  eight  ounces  of  Jordan- 
almonds,  with  orange-flower  water,  add  to  them 
half  a pound  of  cold  butter,  the  yolks  of  ten  eggs, 
the  juice  of  a large  lemon,  half  the  rind  grated 
fine,  work  them  in  a marble  mortar,  or  wooden 
bafon,  till  they  look  white  and  light,  lay  a good 
puff-paflc  pretty  thin  in  the  bottom  of  a China- 
difh,  and  pour  in  your  pudding  ; it  will  take  half 
an  hour  baking. 

To  make  a Lemon-Pudding  a fecond  way, 
GRATE  the  rinds  of  four  lemons,  and  the 
juice  of  tw^o  or  three,  as  they  are  in  fize;  then 
take  two  bifcuits  grated,  three  quarters  of  a 
pound  of  boiled  butter,  with  half  a pound  of 
* fugar 
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fugar  diirolved  in  the  yolks  of  twelve  eggs,  and 
four  whites  well  beat,  with  a little  fait,  and  a 
quarter  of  a nutmeg  grated  ; mix  all  together 
very  well,  and  put  it  into  a dhh ; put  a nice 
pafte  round  the  edge  before  it  goes  into  the 
oveni  Half  an  hour  will  bake  it. 

I'o  make  a Lemon-Pudding  a third  way, 

T AKE  a pound  of  dour  well  dried  and  fifted, 
a pound  of  fine  fugar  beat  and  fifted,  the  rind 
of  a lemon  grated,  twelve  eggs,  the  yolks  beat 
a little  by  themfelvcs,  and  the  whites  beat  till 
they  are  all  froth;  then  gently  mik  all  together, 
put  it  in  a pan,  and  bake  it  juft  half  an  hour. 

A ground  Rice-Pudding* 

BOIL  four  ounces  of  ground  rice  in  vvate^r 
till  it  be  foft,  then  beat  the  yolks  of  four  eggs, 
and  put  to  them  a pint  of  cream,  four  ounces  of 
fugar,  and  a quarter  of  a pound  of  butter,  mix 
them  all  well  together. 

An  Orange-Pudding. 

BOIL  the  rind  of  a Seville  orange  very  foft, 
beat  it  in  a marble-mortar,  with  the  juice,  put 
to  it  two  Naples  bifeuits  grated  very  fine,  half 
a pound  of  butter,  a quarter  of  a pound  of  fu- 
gar, and  the  yolks  of  fix  eggs,  mix  them  well 
together,  lay  a good  puff-paftc  round  the  edge 
of  your  China-difh,  bake  it  in  a gentle  oven  half 
an  hour;  you  may  make  a lemon-pudding  the 
fame  way,  by  putting  in  a lemon  inftead  of  the 
orange. 

make  an  Orange  Pudding  a fecond  way. 

TAKE  the  rinds  of  fix  oranges,  boil  them  till 
they  are  tender,  changing  the  water  as  often  as 

X you 


154  the  experienced 

you  find  it  bitter,  cut  them  very  fine,  then  pound 
and  fift  three  quarters  of  a pound  of  loaf-fugar, 
wafh  very  well  three  quarters  of  a pound  of  but- 
ter, then  take  twelve  eggs,  leaving  four  of  the 
whites  out ; mix  all  well  together,  butter  the 
bottom  of  the  difh  well,  and  make  a rich  cruft, 
which  muft  be  put  at  the  bottom.  Bake  it  nicely; 
it  muft  not  be  too  brown. 

Calf’s-Foot  Pudding. 

BOIL  a gang  of  calPs  feet,  take  the  meat 
from  the  bones,  and  chop  it  exceedingly  fine, 
put  to  it  the  crumb  of  a penny-loaf,  a pound  of 
beef-fuet  fhred  very  fmall,  half  a pint  of  cream, 
four  ounces  of  citron  cut  fmall,  two  ounces  of 
candied  orange  cut  like  ftraws,  a large  nutmeg 
grated,  and  a large  glafs  of  brandy,  mix  them 
all  very  well  together,  butter  your  cloth,  and 
duft  it  with  flour,  tie  it  clofe  up,  boil  it  three 
hours ; when  you  take  the  pudding  up,  it  is  beft 
to  put  it  in  a bowl  that  will  juft  hold  it,  and  let 
it  ftand  a quarter  of  an  hour  before  you  turn  it 
out,  lay  your  difh  upon  the  top  of  thebafon,  and 
turn  it  up  fide  down. 

J boiled  Rice-Pudding. 

BOIL  a quarter  of  a pound  of  rice  in  watct 
till  it  be  foft,  and  put  it  in  a hair-fieve  to  drain; 
beat  it  in  a marble-mortar,  with  the  yolks  of  five 
eggs,  a quarter  of  a pound  of  butter,  the  fame  of 
fugar,  grate  a fmall  nutmeg,  and  the  rind  of  half 
a lemon,  work  them  well  together  for  half  an 
hour,  then  put  in  half  a pound  of  currants  well 
waflied  and  cleaned,  mix  them  well  together, 
butter  your  cloth  and  tie  it  up,  boil  it  an  hour 
and  ferve  it  up  with  white-wine  fauce. 
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Bread  Pitddiijg. 

TAKE  the  crumb  of  a penny-loaf,  and  pour 
on  it  a pint  of  good  milk  boiling  hot  when  it  is 
cold,  beat  it  very  fine,  vvjth  two  ounces  of  but- 
ter, and  fugar  to  your  palate,  grate  half  a nut- 
meg in  it,  beat  i^  up  with  four  eggs,  and  put 
them  in,  and  beat  all  together  near  half  an  hour, 
tie  it  in  a cloth,  and  boil  it  an  hour;  you  may 
, put  in  half  a pound  of  currants  for  change,  and 
pour  over  it  a white-wine  fauce. 

To  make  a boiled  Bread-Pudd  ing  a fecond  zvay, 

TAKE  the  infide  of  a penny-loaf,  grate  it 
fine,  add  to  it  two  ounces  of  butter,  take  a pint 
and  a half  of  milk  with  a flick  of  cinnamon, 
boil  it,  and  pour  it  over  the  bread,  and  cover  it 
clofe  till  it  is  cold,  then  take  fix  eggs  beat  up 
very  well  with  rofe-water,  mix  them  all  well  to- 
gether, fweetcn  to  your  tafte,  and  boil  it  one 
hour. 

To  make  ^ Nice  Puddinq. 

BOIL  half  a pint  of  milk  with  a bit  of  cin- 
mamon,  four  eggs  with  the  whites  well  beaten, 
the  rind  of  a lemon  grated,  half  a pound  of  fuet 
chopped  fine,  as  much  bread  as  will  do;  pour 
your  milk  on  the  bread  and  fuet,  keep  mixing  it 
till  cold,  then  put  in  the  lemon-peel,  eggs,  a 
little  fugar,  and  fome  nutmeg  grated  fine.  Either 

bake  or  boil  it,  as  you  think  proper. 

» 

To  make  a Plain  Pudding. 

BEAT  the  yolks  and  whites  of  three  eggs, 
with  two  large  fpoonfuls  of  flour,  a little  fait, 
and  half  a pint  of  good  milk  or  cream,  make  it 
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the  thicknefs  of  a pancake-batter,  anc.1  beat  all 
very  well  together.  Half  ah  hour  will  boil  it. 

To  make  a Sippet-Pudding. 

CUT  a penny-loaf  as  thin  as  poflible,  put  a 
layer  of  bread  in  the  bottom  of  a pewter  difli, 
then  ftrew  over  it  a layer  of  marrow  or  beef- 
luet,  a handful  of  currants,  then  lay  a layer  of 
bread,  and  fo  on,‘  till  you  fill  your  difh^  as  the 
firfl; ; let  the  marrow  or  fuet  and  currants  be  at 
the  top,  beat  four  eggs,  and  mix  thern  with  a 
quart  of  cream,  a quarter  of  a pound  of  fugar, 
and  a large  nutmeg  grated,  pour  it  on  your  difli, 
a'hd  bake  it  in  a moderate  oven  ; when  it  comes 
out  of  the  oven,  pour  over  it  white-wine  fauce. 

An  Apricot-Pudding. 

TAKE  twelve  large  apricots,  pare  them,  and 
give  them  a fcald  in  water  till  they  are  foft, 
then  take  out  the  flones,  grate  the  crumb  of  a 
penny-loaf,  and  pour  on  it  a pint  of  cream  boil- 
ing hot,  let  it  ftand  till  half-cold,  then  add  a 
quarter  of  a pound  of  fugar  and  the  yolks  ot 
tour  eggs,  mix  all  together  with  a glafs  of  Ma- 
deira wine,  pour  it  in  a difli,  with  thin  pufF-paftc 
round,  bake  it  half  an  hour  in  a moderate  oven. 

A Transparent  Pudding. 

BEAT  eight  eggs  very  well,  and  put  them  in 
a pan  with  half  a pound  of  butter  and  the  fame 
weight  of  loaf-fugar  beat  fine,  a little  grated 
nutmeg,  fet  it  on  the  fire,  and  keep  flirring  it  till  it 
thickens  like  buttered  eggs,  then  put  it  in  a bafon 
to  cool,  roll  a rich  puff-pafte  very  thin,  lay  it 
round  the  edge  of  a .China-difli,  then  pour  in  the 
puddingy;  and  bake  it  in  a moderate  oven  half  an 
' ' hour^ 
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hour,  it  will  cut  light  and  clear.»—It  is  a pretty 
pudding  for  a corner  for  dinner,  and  a middle  for 
flipper. 

A Vermicelli  Pudding. 

BOIL  four  ounces  of  vermicelli  in  a pint  of 
new  milk  till  it  is  foft,  with  a flick  or  two  of  cin- 
namon ; then  put  in  half  a pint  of  thick  cream,  a 
quarter  of  a jiognd  of  butter,  a quarter  of  a pound 

of  fugar,  and  the  yolks  of  four  beaten  eggs. 

Bake  it  in  an  earthen  difh  without  apafte. 

A red  Sago-Pudding. 

TAKE  two  ounces  of  fago,  boil  it  in  water 
with  a flick  of  cinnamon  till  it  be  quite  foft  and 
thick,  let  it  fland  till  quite  cold  ; in  the  mean  time 
grate  the  crumb  of  a halfpenny-loaf,  and  pour 
over  it  a large  glafs  qf  red  wine,  chop  four  ounces 
of  marrow,  and  half  a pound  of  fugar,  and  the 
yolks  of  four  beaten  eggs,  beat  them  all  together 
for  a quarter  of  an  hour,  lay  a puff-pafle  round 
your  difh,  and  fend  it  to  the  oven  ; when  it  comes 
back,  flick  it  over  with  blanched  almonds  cut  the 
long  way,  and  bits  of  citron  cut  the  fame ; fend  it 
to  table. 


A boiled  Tansey-Pudding. 

GRATE  four  Naples’  bifcuits,  put  as  much 
cream  boiling  hot  as  will  wet  them,  beat  the 
yolks  of  four  eggs,  have  ready  a few  chopped 
tanfey-leaves,  with  as  much  fpinage  as  will  make 
it  a pretty  green,  (be  careful  you  do  not  put  too 
much  tanfey  in  it,  it  will  make  it  bitter,)  mix  all 
together  when  the  cream  is  cold  with  a little  fugar 
and  fet  it  over  a flow  fire  till  it  growls  thick,  then 
take  it  off,  and,  when  cold,  put  it  in  a cloth  well 

buttered 
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buttered  and  floured,  tie  it  Up  clofe  and  let  it  boil 

tatee  quarter^  of  an  liour,  rake  it  up  in  a bafon, 
and  let  it  iland  one  quarter,  then  turn  it  carefully 
out,  and  put  white  wine  fauce  round  it. 

A T ansey-Pudding  iviih  Almonds. 

BLANCH  four  ounces  of  almonds,  and  beat 
them  very  fine  with  rofe-water,  flice  a French  roll 
very  thin,  put  on  a pint  of  cream  boiling  hot,  beat 
four  eggs  very  well,  and  mix  with  the  eggs  when 
beaten  a little  fugar  and  grated  nutmeg,  a glafs 
of  brandy,  a little  juice  of  tanfey  and  the  juice  of 
fpinage  to  make  it  green,  put  all  the  ingredients 
into  a ftew-pan,  with  a quarter  of  a pound  of 
butter,  and  give  it  a gentle  boil  ; you  may  either 
boil  it  or  bake  it  in  a difli,  either  with  a crufl  or 
writing  paper. 

A Tansey-Pudding  of  ground  Rice. 

BOIL  fix  ounces  of  ground  rice  in  a quart  of 
goo  milk  till  it  is  foft,  then  put  in  half  a pound 
of  butter,  w'ith  fix  eggs  very  well  beat,  and  fugar 
and  rofe  water  to  make  it  palatable;  beat  fome 
fpmage  in  a mortar,  with  a few  leaves  of  tanfey, 
fqueeze  out  the  juice  through  a cloth  and  put  it 
in  ; mix  all  well  together,  cover  your  difii  with 
writing-paper  well  buttered,  and  pour  it  in  ; 
three  quarters  of  an  hour  W'ill  bake  it ; when  you 
dilh  it  up,  flick  k all  over  with  a Seville  or  fweer 
orange  in  half  quarters. 

A Sago -Pudding  nnotler  way. 

BOIL  two  ounces  of  fago  till  it  is  quite  thick  in 
milk,  beat  fix  eggs,  leaving  out  three  of  the 
whites,  put  to  it  half  a pint  of  cream,  two  fpoon- 

fuls 
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fills  of  fack,  nutmeg  and  fugar  to  your  tafte  ; put 
a pafte  round  your  dilh. 

Li/!k  Citron-Puddings. 

TAKE  half  a pint  of  cream,  one  fpoonful  of 
fine  flour,  two  ounces  of  fugar,  a little  nutmeg, 
mix  it  all  well  together  with  the  yolks  of  three 
eggs,  put  it  in  tea-cups,  and  flick  in  it  two  ounces 
of  citron  cut  very  thin,  bake  therii  in  a pretty  quick 
oven,  and  turn  them  out  upon  a China-difli.— Five 
is  enough  for  a fide-dilh. 

Tansey-Pudding. 

GRATE  the  crumb  of  a penny-loaf,  pour  on  it 
a pint  of  boiling  milk,  with  a quarter  of  a pound 
of  butter  in  it,  let  it  ftand  till  almofl;  cold  ; then 
beat  five  eggs,  and  put  them  in,  with  a quarter  of 
a pound  of  fugar,  a large  nutmeg  grated,  and  a 
glafs  of  brandy,  ftir  them  about,  and  put  them  in 
a tolling- pan,  with  as  much  juice  of  fpinage  as 
will  green  it  and  a little  tanfey  chopped  fmall, 
flir  it  about  over  a flow  fire  till  it  grows  thick, 
butter  a flieet  of  writing  paper,  and  lay  it  in  the 
bottom  of  a pewter-difli ; pin  the  corners  of  the 
paper  to  make  it  ftand  one  inch  above  the  difh, 
to  keep  the  pudding  from  fjireading,  and  let  it 
ftand  three  quarters  of  an  hour  in  the  oven  ; when 
baked,  put  the  difli  over  it  you  fend  it  up  in.  and 
turn  it  out  upon  it,  take  off  the  paper,  flick  it 
round  with  a Seville  orange  cut  in  half  quarters, 
flick  one  quarter  in  the  middle,  and  ferve  it  up 
with  wine  fauce.  It  will  look  as  green  as  if  it 
had  not  been  baked,  w.hen  turned  out. 

A green  Codling-Pudding. 

GREEN  a quart  of  codlings  as  for  a.pie,  rub 

them 


1 6o  ' THE  EXPERIENCED 

them  through  a hair-fieve  with  the  back  of  a 
wooden-fpoon,  and  as  much  of  the  juice  of  beets 
as  will  green  your  pudding,  pyt  in  the  crumb  of 
Tialfa  penny. loaf,  half  a pound  of  butter,  and  three 
eggs  well  beaten ; beat  them  all  together,  w'ith 
half  a pound  of  fugar,  and  two  fpoonfuls  of  cyder ; 
-.lay  a gOQ.d  .pafte  round  the  rim  of  the  difh,  and 
pour  it  in. — Half  an  hour  will  bake  it. 

*to  maht  a Ri  ce-Pudding. 

WASH  half  a pound  of  rice,  put  to  it  three 
pints  of  good  milk,  mix  it  well  with  a quarter  of 
a pound  of  butter,  a flick  or  two  of  cinnamon 
beaten  fine,  half  a nutmeg  grated,  one  egg  well 
- beat,  a little  fait  and  fugar  to  your  tafte.- — ^One 
hour  and  a half  will  bake  it  in  a quick  oven  ; 
when  it  comes  out  take  off  the  top,  and  put  the 
pudding  in  breakfaft  cups,  turn  them  into  a hoc 
difli,  like  little  puddings,  and  ferve  it  up. 

A Marrow-Pudding. 

POUR  on  the  crumb  of  a penny-loaf,  a pint  of 
cream  boiling  hot,  cut  a pound  of  beef-marrow 
very  thin,  beat  four  eggs  very  well,  then  add  a 
glafs  of  brandy,  with  fugar  and  nutmeg  to  your 
tafte,  and  mix  them  all  well  up  together  ; you 
may  either  boil  or  bake  it,  three  quarters  of  an 
hour  will  do  it ; cut  two  ounces  of  citron  very 
thin,  and  ftick  them  all  over  it  when  you  dilh 
it  up. 

Marrow-Pudding  a fecond  zvay. 

half  boil  four  ounces  of  rice,  Ihred  half  n 
pound,  of  marrow  very  fine,  ftone  d quarter  of  a 
pound  of  raifins,  chop  them  yery  fmaft  with  two 

ounces  of.  currants  well  cleanfed,  beat  four  eggs  a 

quarter 
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quarter  of  an  hour,  mixjt  all  togerher^  with'Jrpint 
of  good  cream,  a Ipoonful^ot  brandy,  lu\^ar  and 
nutmeg  tpyourtafte-:  you  may  either  bake  ir^ror 
put  it  in  hogs' iklnS*  ' 

Marrow-Pudding  a third  zvay, 

BLANCH  half  a pound  of  almonds,  put 
them  in  cold  vvater  all  night,  the  next  day  S^at 
them  in  a maibic-mortar  very  fine  with  orange- 
flower  or  roie-water,  take  the  ciumbs  of  a penny 
loaf,  and  pour  on  them  a pint  of  boiling  cream  ; 
whilfl:  the  cream  is  cooling,  beat  the  yoiks  of  four 
eggs  and  two  whites  a quarter  of  on  hour,  add  a 
little  fugar,  and  grate  nutmeg  to  your  palate, 
have  ready  fnred  the  marrow  of  two  bones,  and 
mix  them  all  well  together  with  a little  candied 
orange  cut  fmall ; this  is  ufually  made  to  fill  in 
Ikins,  but  it  is  a good  baking  pudding  : if  you 
put  it  in  ikins,  do  not  fill  them  too  full,  for  it  will 
dwell,  but  boil  them  gently. 

White-Pudding  Skins. 

WASH  half  a pound  of  rice  in  warm  water, 
boil  it  in  milk  till  it  is  foft,  put  it  in  a fieve  to 
drain,  blanch  and  beat  half  a pound  of  Jordan 
almonds  very  fine  with  rofe-water,  wafh  and  dry 
a pound  of  currants,  then  cut  in  fmall  bits  a pound 
of  hog’s-lard,  take  fix  eggs  and  beat  them^  well,,. 
half  a pound  of  fugar,  a large  nutmeg  grated,  a 
flick  of  cinnamon,  a little  mace  and  a little  fait, 
mix  them  very  well  together,  fill  your  ikins  and 
boil  them. 

To  Quaking-Pudding. 

BOIL  a quart  of  cream,  and  let  it  fland  till 
almoft  cold,  then  beat  four  eggs  a full  quarter  of 
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an  hour,  with  a fpoonfiil  and  a half  of  flour,  then 
mix  them  with  )'our  cream,  add  fugar  and  nut- 
meg  to  your  palate,  tie  it  clofe  up  in  a cloth  well 
buttered,  and  let  it  boil  an  hour,  and  turn  it 
carefully  out. 

To  make  a Quaking-Pudding  a fecond  way, 

TAKE  a pint  of  good  cream,  the  yolks  of  ten 
eggs  and  fix  whites,  beat  them  very  well  and  run 
them  through  a fine  fieve  ; then  take  two  heaped 
fpoonfulsof  flour,  and  a ipoontul  or  two  of  cream, 
beat  it  with  the  flour  till  it  is  fmooth,  and  mix  all 
together,  and  tie  it  clofe  up  in  a dilh  or  bafon  well 
rubbed  with  butter  and  dredged  with  flour ; 
the  water  muft  boil  when  you  put  in  the  pudding. 
One  hour  will  boil  it  ; ferve  it  up  with  wine  fauce 
in  a boat. 

^ Yorkshire-Pudding  to  bake  under  Meat. 

BEAT  four  eggs,  wdth  four  large  fpoonfuls  of 
fine  flour  and  a little  fait  for  a quarter  of  an  hour, 
put  to  them  one  quart  and  a half  of  milk,  mix  them 
well  together,  then  butter  a dripping-pan,  and 
fet  it  under  beef,  mutton,  or  a loin  of  veal  when 
roafting;  and,  when  it  is  brown,  cut  it  in  fquare 
pieces,  and  turn  it  over;  when  well  browned  on 
the  under-fide,  fend  it  to  table  on  a difli. — You 
may  mix  a boiled  pudding  the  fame  way. 

A boiled  Milk-Pudding. 

POUR  a pint  of  new  milk  boiling  hot  on  three 
fpoonfuls  of  fine  flour,  beat  the  flour  and  milk 
for  half  an  hour,  then  put  in  three  eggs,  and  beat 
it  a little  longer,  grate  in  half  a tea-fpoonful  ot 
ginger,  dip  the  cloth  in  boiling  water,  butter  it 
well  and  flour  it,  put  in  the  pudding  and  tie  it 

dole 


ENGLISH  HOUSEKEEPER.  163 

dole  up,  and  boil  it  an  hour  ; it  requires  great 
care  when  you  turn  it  out ; pour  over  it  thick 
melted  butter. 

He  RB-PUDDING.  , 

OF  fpinage,  beers,  parfley,  and  leeks,  take  each 
a handful,  wafli  them,  and  give  them  a fcald  in 
boiling  water,  then  fhred  them  very  fine,  have 
ready  a quart  of  groats  fteeped  in  warm  water  half 
an  hour,  and  a pound  of  hog’s-lard  cut  in  little 
bits,  three  large  onions  chopped  fmall,  and  three 
fage-leaves  hacked  fine,  put  in  a little  fait,  mix 
all  well  together,  and  tie  it  clofe  up;  it  will  re- 
quire to  be  taken  up  jn  boiling,  to  llacken  the 
firing  a little. 

To  make  a Yam-Pudding. 

TAKE  a middling  white  yam,  and  either  boil 
or  roaft  it,  then  pare  olf  the.  Ikin  and  pound  it 
very  fine  with  three  quarters  of  a pound  of  butter, 
half  a pound  of  fugar,  a little  mace,  cinnamon, 
and  twelve  eggs,  leaving  out  half  the  whites, 
beat  them  with  a little  rofe-water.  You  may 
put  in  a little  citron  cut  fmajl  if  you  like  it,  and 
bake  it  nicely. 

Gooseberry-Pudding. 

SCALD  half  a pint  of  green  goofeberrics  in 
water,  till  they  are  foft,  put  them  into  a fieve  to 
drain,  when  cold  work  them  through  a hair-fieve 
with  the  back  of  a clean  wooden-fpoon,  add  to 
them  half  a pound  of  fugar,  and  the  fame  of  butter, 
four  ounces  of  Naples  bifeuits,  beat  fix  eggs  very 
well,  then  mix  all  together,  and  beat  them  a 
quarter  of  an  hour,  pour  it  in  an  earthen-difh 
without  pafte  ; half  an  hour  will  bake  it. 

Y 2 
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To  make  RASf  BE.RR  y-D.umplings. 

MAKE  a good  cold  [)afte,  roll  ir  a quarter  of 
an  inch,  thick. and  fpread  over  it  ralpberry  jam  xo 
your  own  liking,  roll  it  up,  and  boil  it  in  a doth 
one  hour  at  lead,  take  it  uj>,,and  cut  it  in  five  dices, 
and  lay  one  in  the  middle,  and  the,,  other  four 
round  it,  pour  a little  good  melted  butter  in  the 
difli,  and  grate  fine  fugar  round  the  edge  of  the 
difh. — TT-lt  h proper  tor  a corner  or  fide  for 
dinner. 

'To  make  Damson  Dumplings,. 

MAKE  a good  hot  pafie  cruft,  roll  it  pretty 
thin,  lay  it  in  a bafpn,  and  put  in  what  quantity  of 
damfons  you  think  proper,  wet  the  edge  of  the 
pafte,  and  clofe  it  up,  boil  it  in  a clodi  one  hour, 
and  fend  ir  up  whole ; pour  over  it  melted  butter, 
and  grate  fugar  round  the  edge  of  the  diih.-r-^iVo/^’,- 
You  may  make  any  kind  of  preferved  fruit  the 
fame  way.  ’■  — 

To  make  Apple  Dumplings. 

PARE  your  apples,  take  out  the  core  with  an 
apple-fcraper,  fill  the  hole  with  quince  or  orange 
marmalade  or  fugar,  which  fuits  you  ; then  take 
a piece  of  cold  pafte,  and  make  a hole  in  it,  as  if 
you  was  going  to  make  a pie,  lay  in  your  apple, 
and  put  another  piece  of  pafte  in  the  fame  form, 
and  clofc  it  round  the  fide  of  your  apple,  it  is 
much  better  than  gathering  it  in  a lump  at  one 
end,  tie  it  in  a cloth,  and  boil  it  three  quarters  of 
an  hour  ; pour  melted  butter  over  thern,  and  ferv.e 
thorn  up  ; live  is  enough  for  a difli. 

To 
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make  a Sparrow  Dumpling. 

MIX  half  a pint  of  good  milk,  with  three  eggs, 
a little  fait,  and  as  much  flohr  as  will  make  it  a 
thick  batter,  put  a lump  of  butter  rolled  in  pepper 
and  fait,  in  every  fparrow,  mix  them  in  the  batter 
and  tie  them  in  a cloth,-  boil  them  one  hour  and  a 
half,  pour  melted  butter 'bver  them,  and  ferve 
them  up. 

To  make  a Barm  Pudding. 

TAKE  a pound  of  flour,  mix  a fpoonful  of 
barm  in  it,  with  a little  fait,  and  make  it  into  a 
light  pafte  with  warm  water,  let  it  lie  one  hour, 
then  make  it  up  into  round  balls,  and  tie  them  up 
in  little  nets,  and  put  them  in  a pan  of  boiling 
water,  do  not  cover  them,  it  will  make  them  fad, 
nor  do  not  let  them  boil  fo  fall  as  to  let  the  water 
boil  over  them,  turn  them  when  they  have  been 
in  flx  or  feven  minutes,  and  they  will  rife  through 
the  net  and  look  like  diamonds,  twenty  minutes 
will  boil  them  ; ferve  them  up,  and  pour  fweet 
fauce  over  them. 

To  make  a Hanover  Cake  or  Pudding. 

TAKE  half  a pound  of  almonds  blanched  and 
beat  fine,  with  a little  rofe-water,  half  a pound  of 
fine  fugar  pounded  and  lifted,  fifteen  eggs,  leav- 
ing out  half  the  whites,  the  rind  of  a lemon  grated 
very  fine  ; put  a few  almonds  in  the  moftar  at  a 
time,  and  put  in  by  degrees  about  a tea-cupful  of 
rofe-water;  keep  throwing  in  the  fugar;  when 
you  have  done  the  almonds  and  fugar  together, 
a little  at  a time  till  they  are  all  ufed  up,  then 
put  it  into  your  pan  with  the  eggs  ; beat  them 
very  well  together.  Half  an  hour  will  bake  it ; 
it  muft  be  a light  brown. 
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PART  II. 


CHAP.  VII. 


Vbfervations  on  making  Decorations  for  <i 
Table. 


HEN  you  fpin  a filver  web  for  a dcferf. 


always  take  particular  care  your  fire  is  clear, 
and  a pan  of  water  upon  the  fire,  to  keep  the  heat 
from  your  face  and  ftomach,  for  fear  the  heat 
fhould  make  you  faint ; you  muft  not  fpin  it  before 
a kitchen  fire,  for  the  fmaller  the  grate  is,  fo  that 
the  fire  be  clear  and  hot,  the  better  able  you  will 
be  to  fit  a long  time  before  it ; for  if  you  fpin  a 
whole  defert,  you  will  be  feveral  hours  in  fpin- 
ning  it  ; be  furc  to  have  a tin-box  to  put  every 
bafket  in  as  you  fpin  them,  and  cover  them  from 
the  air,  and  keep  them  warm  until  you  have  done 
the  whole,  as  your  receipt  direds  you. 

If  you  fpin  a gold  web,  take  care  your  chafing- 
difli  is  burnt  clear  before  you  fet  it  upon  the  table 
where  your  mould  is  ; fet  your  ladle  on  the  fire, 
and  flirting  it  with  a wooden  fkewer  till  it 
jufl  boils  ; then  let  it  cool  a little,  for  it  will  not 
fpin  when  it  is  boiling  hot,  and,  if  it  grows  cold, 
k is  equally  as  bad ; but,  as  it  cools  on  the  fides  of 
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your  ladle,  dip  the  point  of  your  knife  In,  and 
begin  to  fpin  round  your  mould  as  long  as  it 
will  draw,  then  heat  it  again;  the  only  art  is  to 
keep  it  of  a proper  heat,  and  it  will  draw  out 
like  a fine  thread,  and  of.  a gold  colour  ; it  is  a 
great  fault  to  put  in  too  much  fugar  at  a time,  for 
often  heating  takes  the  moiftureout  of  the  fugar, 
and  burns  it ; therefore  the  befl:  way  is  to  put  in 
a little  at  a time,  and  clean  out  your  ladle. 

When  you  make  a hen  or  bird’s  neft,  let  part 
of  your  jelly  be  fet  in  your  bowl  before  you  put 
on  your  flummery  or  flraw,  for,  if  your  jelly  is 
warm,  they  will  fettle  to  the  bottom  an  i mix 
together.  >- 

If  it  be  a fiflr-pond,  or  a tranfparent  pudding, 
put  in  your  jelly  at  three  different  times,  to 
make  your  fifli  or  fruit  keep  at  a proper  diftance 
one  from  another,  and  be  fure  your  jelly  is  very 
clear  and  fliff,  or  it  will  not  fliew  the  figures 
nor  keep  whole  ; when  you  turn  them  out,  dip 
your  balbn  in  warm  water,  as  your  receipt 
diredts;  then  turn  your  difh  or  falver  upon  the# 
top  of  your  bafon,  and  turn  your  bafon  up- 
fide  down. 

When  you  make  flummery,  always  obferve 
to  have  it  pretty  thick,  and  your  moulds  wet  in 
cold  water  before  you  put  in  your  flummery ,.C-or 
your  jelly  will  fettle  to  the  bottom,  and  the 
cream  fwim  at  the  top,  fo  that  it  will  look  to  be 
tv  o different  colours. 

If  you  make  cuftards,  do  not  let  theili  boil 
after  the  yolks  are  in,  but  ftir  them  all  one 
way,  and  keep  them  of  a good  heat  till  they 
are  thick  enough,  and  the  rawnefs  of  the  eggs 
is  gone  oft'. 
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When  5'’0Li  make  whips  or  fyllabubs,  ralfc' 
your  froth  with  a chocolate- mill,  and  lav  re 
upon  a fieve  to  drain,  it  will  be  much  prftier, 
and  will  lie  upon  your  glaffes  without  ' ixing 
with  your  wine,  or  running  down  the  udes  of 
your  glafles ; and,  when  you  have  made  any  of 
the  before- mentioned  things,  keep  them  in  a cool 
airy  place,  for  a clofe  place  will  give  them  a bad 
tafte  and  foon  fpoil  them. 

fpin  a Silver  Web  for  covering  Sweet- 
Meats, 

TAKE  a quarter  of  a pound  of  treble  refined 
fugar  in  one  lump,  and  let  it  before  a moderate 
■fire  on  the  middle  of  a filvcr-falver,  or  pewter 
plate  ; fet  it  a little  allant,  and  when  it  begins  to 
run  like  clear  water  to  the  edge  of  the  plate  or 
falver,  have  ready  a tin-cover  or  China-bowl 
fet  on  a llool  with  the  mouth  downward,  clo^e 
to  the  fugar,  that  it  may  not  cool  by  carrying  too 
far ; then  take  a clean  knife,  and  take  up  as  much 
of  the  fyrup  as  the  point  of  the  knife  will  hold, 
‘ and  a fine  thread  will  come  from  the  point,  which 
you  mull  draw  as  quick  as  poflible  backwards  and 
forwards,  and  alfo  round  the  mould,  as  long  as  it 
will  fpin  from  the  knife ; be  very  careful  you  do 
not  drop  the  fyrup  on  the  web,  if  you  do  it  will 
fpdil  it ; then  dip  your  knife  into  the  fyrup  again, 
and  take  up  more,  and  fo  keep  fpinning  till  your 
fugar  is  done,  or  your  web  is  thick  enough  ; be 
fure  you  do  not  let  the  knife  touch  the  lump  on 
the  plate  that  is  not  melted,  it  will  make  it  brittle, 
and  not  fpin  at  all ; if  your  fugar  is  fpent  before 
your  web  is  done,  put  frelh  fugar  on  a clean  plate 
«r  falver,  and  do  not  fpin  from  the  fame  plate 
> again ; 
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again  ; if  you  do  not  want  the  web  to  cover  the 
fweetmeats  immediately,  fee  it  in  a deep  pewter- 
difh,  and  cover  it  with  a:  tin-cover,  and  lay  a cloth 
over  it,  to  prevent  the  air  froiu  getting  to  it, 
and  fet  it  before  the  fire  fit-  requires  fg.  be  kept 
warm,  or  it  will  fall) ; when  your  dinner  or 
fupper  is  diflied,  have  ready  a plate  or  dilh  the 
fize  of  your  web,  filled  with  different  coloured 
fweetmeats,  and  fet  your  web  over  it.  It  is  pretty 
for  a middle,  where  the  difhes  arc  few,  or  cor- 
ner, wherei^thc  number  is  large. 

Ti?  fpin  aGohn  Web  for  ioverlng  Sweet-Meats. 

BE  AT-fouf  ounces  of  treble  refined  fugar  in  a 
marble-mortar,  and  lift  it  through  a hair-fieve ; 
then  put  it  in  a filver  or  brafs  ladle,  but  filver 
make?  the  colour  better,  fet  it  over  a chafing-difh 
of  charcoal,-  that  is  burnt  clear,  and  fet  it  on  a 
table,  and  turn  a tin-cover  or  China-bowl  upfide 
dpwn  upon  the  fame  table,  and,  when  your  fugar 
is  melted,  it  will  be  of  a good  colour,  take  your 
ladle  off  the  fire,  and  begin  to  fpin  it  with  a 
knife,  the  fame  way  as  the  filver  web ; when  the 
fugar  begins  to  cool  and  fet,  put  it  over  the  fire  to 
warm,  and  fpin  it  as  before,  but  do  not  warm  it 
too  often,  it  will  turn  the  fugar  a bad  colour  ; if 
you  have  not  enough  of  fugar,  clean  the  ladle 
Ijefore  you  put  in  more,  and  fpiffit  till  your  web 
is  thick  enough,  then  take  it  off  and  fet  over  the 
fweetmeats  as  you  did  the  filver  web. 

To  make  Guyi  Taste  for  Desert  Baskets  or 
Covers. 

TAKE  two  ounces  of  gum-dragon,  fleep  it  in 
a tea-cupful  of  cold  water  all  night,  the  next 
morning  have  ready  a pound  of  treble  refined 
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fugar,  beat  and  fife  it  through  a filk-fieve,  rub 
your  gum  through  a hair-fieve,  then  mix  3'our 
iugar  and  gum  together,  work  it  till  it  is  white, 
and  mix  it  with  a pafte  made  of  Marechalle  pow- 
der, and  cut  into  fuch  devices  as  are  mofi  agree- 
able to  your  fancy. 

To  make  Artificial  Flowers. 

MAKE  palle  of  divers  colours,  with  gum- 
dragon  thoroughly  fleeped  and  mingled  with 
powder-fugar,  and  beat  the  pafte  well  in  a marble- 
mortar  ; take  prepared  cochineal  for  the  red  ; 
gamboge  for  the  yellow  ; indigo  and  orris  for  the 
blue;  and  the  juice  of  beet-leaves  for  the  green, 
fcaled  over  the  fire  to  take  away  their  crudity. 
Shape  the  partes,  thus  ordered  and  rolled  into 
thin  pieces,  in  the  form  of  rofes,  tulips,  &c.  by 
means  of  tin-moulds,  or  cut  out  with  a knife 
point ; finiflr  the  flowers  all  at  once,  and  dry  them 
upon  egg-fliells,  or  otherwife.  Cut  different  forts 
of  leaves,  in  like  manner,  out  of  the  green  parte, 
to  which  you  may  give  various  figures,  intermix- 
ed among  your  flowers,  and  make  the  ftalks  with 
flips  of  lemon  peel ; garnifh  the  tops  of  the  py- 
ramids of  dried  fruits  with  thefc  artificial  flowers, 
or  elfe  a feparate  nofegay  may  be  made  of  them 
for  the  middle  of  your  defert,  or  they  may  be  laid 
in  order  in  a bafket,  or  kind  of  cup  made  of  fine 
paftry-work,  of  crackling-cruft,  neatly  cut  and 

dried  for  that  purpofe. 

/ 

To  make  a Desert  $f  Spun-Sugar. 

SPIN  two  large  webs,  and  turn  one  upon  the 
other  to  form  a globe,  and  put  in  the  infide  of 
diem  a few  fprigs  of  fmall  flowers  and  myrtle, 

and 
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and  (pin  a little  more  round  to  bind  them  toge- 
ther, and  fet  them  covered  clofe  up  before  the 
lire,  then  fpin  two  more  on  a lelTer  bowl,  and  put 
in  a fprig  of  myrtle  and  a few  fmall  flowers,  and 
bind  them  as  before  ; fet  them  by,  and  fpin  two 
more  lefs  than  the  lafl,  and  put  in  a few  flowers, 
bind  them  and  fet  them  by  ; then  fpin  twelve 
couple  on  tea-cups  of  three  different  lizes  in  pro- 
portion tO'  the  globes,  to  reprefent  bafkets,  and 
bind  them  two  and  two  as  the  globes  with  fpuii 
fugar ; fet  the  globes  on  a filver-falver,  one  upon 
another,  the  largefl;  at  the  bottom,  and  the  fmalleft 
at  the  top  ; when  you  have  fixed  die  globes,  run 
two  fmall  wires  through  the  middle  of  the  largcft 
globes,  acrofs  each  other ; then  take  a large  darn- 
ing-needle and  filk,  and  run  it  through  the  middle 
of  the  large  bafkets,  crofs  it  at  the  bottom  and 
bring  it  up  to  the  top,  and  make  a loop  to  hang 
them  on  the  wire,  and  do  fo  with  the  reft  of  your 
balkets,  hang  the  largefl;  bafkets  on  the  wires, 
then  put  two  more  wires  a little  fhorter  acrofs, 
through  the  middle  of  the  fecond  globes,  and 
put  the  end  of  the  wires  out  betwixt  the  bafkets, 
and  hang  on  the  four  mic|dle  ones;  then  run  two 
more  wires  fhorter  than  the  laft  through  the  mid- 
flic  of  the  top-globes,  and  hang  the  bafkets  over 
the  lowefl: ; flick  a fprig  of  myrtle  on  the  top  qf 
your  globes,  and  fet  it  on  the  middle  of  the 
table. — Obferve  you  do  not  put  too  much  fugar 
down  at  the  time  for  a filver  web,  becaufe  the 
fugar  will  lofe  its  moifture,  and  run  in  lumps  in- 
ftead  of  drawing  out ; nor  too  much  in  the  ladle, 
for  the  golden-web  will  lofe  its  colour  by  heating 
too  often.  You  may  make  the  bafkets  a filver, 
and  the  globes  a gold  colour,  if  you  choofe  thenp 
— -It  is  a pretty  defert  for  a grand  table. 
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To  make  Calf’s-Foot  Jei;ly. 

PUT  a gang  of  calves  feet,  well  cleaned,  into 
a pan,  ivith  fix  quarts  of  water,  and  let  them  boil 
gently  till  reduced  totwoquars;  then  take  out 
the  feet,  feum  off  the  fat  clean,  and  clear  the  jelly 
from  the  fediment,  beat  the  whites  of  five  eggs  to 
a frotVi,  then  add  one  pint  of  Lifbon,  Madeira, 
(it  any  pale  made  wine,  if  you  chool’e  it,  then 
fqbeeze  i'n  the  juice  of  three  lemons  : when  your 
flock  is  boiling,  take  three  fpoonfuls  of  it,  and 
keep  flirting  it  with  your  wine  and  eggs  to  keep 
it  from  curdling ; then  add  a little  more  flock, 
and  flill  keep  flirting  it,  and  then  put  it  .in  the 
pan,  and  fweeten  it  with  loaf-fugar  to  your  tafle  ; 
aglafs  of  French  brandy  will  keep  tl?^  jelly  from 
turning  blue  ir^.ftofly  air  ; put  in  the  outer  rind  of 
two  lemons,  and  let  it  boil  one  minute  all  together 
and  pour  it  into  a flannel  bag,  and  let  it  run  into  a 
bafon,  and  keep  pouring  it  back  gently  into  the 
bag  till  it  runs  clear  and  bright,  then  fet  your 
glaffes  under  the  bag, 'and  cover  it  left  dull  gets 
in. — If  you  would  have  the  jelly  for  a fifh-pond, 
rranfparent  pudding,  or  hen’s  neft,  to  be  turned 
out  of  the  mould,  boil  half  a pound  of  ifinglafs 
in  a pan  of  water,  till  reduced  to  one  quart,  and 
put  it  into  the  flock  before  it  is  refined. 

Th  make  Savory  Jelly. 

SPREAD  fome  flices'of  lean  veaLand  ham  in 
the  bottom  of  a flew-pan,  with  a carrot  and  turnip, 
or  two  or  three  onions ; cover  it,  and  let  it  fweat 
on  a flow  fire,  till  it  is  as  deep  a brown  as  you 
would  have  it,  then  put  to  it  a quart  of  very  clear 
broth,  fome  whole  pepper,  mace,  a very  little 
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Ifinglafs,  and  fait  to  your  tafte  ; let  this  boil  ten 
minutes,  then  ftrain  it  through  a French  ftrainer, 
feum  off  all  the  fat  and  put  it  to  the  whites  of 
three  eggs,  run  it  fcveral  times  through  a jelly- 
bag  as  you  do  other  jellies. 

make  Savory  Jelly  for  cold  Meats. 

BOIL  beef  and  mutton  to  a ftilf  jelly,  feafon 
it  with  a little  pepper  and  fait,  a blade  or  two  of 
mace,  and  an  onion  ; then  beat  the  whites  of  four 
eggs,  put  it  to  the  jelly,  and  beat  it  a little,  then 
run  it  through  a jelly-bag,  and  when  clear  pour 
it  on  your  meat  or  fowls  in  the  difh  you  fend  it 
tip  on. 

"To  make  Hartshorn-Jelly  a fecond  way. 

TAKE  half  a pound  of  hartfhorn  and  put  to  it 
two  quarts  of  water,  let  it  ftand  in  the  oven  all 
night ; then  ftrain  it  from  the  hartlhorn,  and  put 
to  it  a-  pint  of  Rhenilh  wine,  the  whites  of  four 
eggs,  a little  mace,  the  juice  of  three  lemons, 
and  fugar  to  your  tafte  ; boil  them  together,  and 
ftrain  it  through  a jclly-bcg ; when  it  is  fine, 
put  it  in  your  glaflbs  for  ufe. 

AT.  B.  If  you  have  no  Rhenifh  wine,  white 
wine  v/ill  do. 

To  make  Flummery. 

PUT  one  ounce  of  bitter  and  one  of  fweet  almonds 
into  a bafon,  pour  over  them  fomc  boiling  water, 
to  make  the  Ikins  come  off,  which  is  called  blanch- 
ing ; ftrip  off  the  fkins,  and  throw  the  kernels  in- 
to cold  water,  then  take  them  out,  and  beat  them 
in  a marble  mortar,  with  a little  rofe-water,  to 
keep  them  from  oiling  ; when  they  are  beat,  put 
them  into  a pint  of  calf’s  foot  flock,  fet  it  over 

the 
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the  fire,  and  fiveeten  it  to  your  tafi;e  with  loaf- 
fugar  ; as  loon  as  it  boils  ftrain  it  through  a piece 
of  nu.flin  or  gauze ; when  a little  cold,  put  it  into 
a pint  of  thick  cream,  and  keep  ftirring  it  often, 
till  it  grows  thick  and  cold  ; wet  your  moulds  ip 
cold  water,  and  pour  in  the  flummery,  let  it  (land 
five  or  fix  hours  at  leall;  before  you  turn  them  out ; 
if  you  make  the  flummery  ftilF,  and  W'et  the 
moulds,  it  will  turn  out  without  putting  it  into 
warm  water,  for  water  takes  off  the  figures  of  the 

mould,  and  makes  the  flummery  look  dull. 

N.  B.  Be  careful  you  keep  flirring  it  till  cold, 
or  it  will  run  in  lumps  when  you  turn  it  out  of 
the  mould. 

make  Colouring  for  Flummery  and 
Jellies, 

TAKE  two  pennyworth  of  cochineal,  bruife  it 
w'ith  the  blade  of  a knife,  and  put  it  into  half  a 
tea-cupful  of  the  bell  French  brandy,  and  let  it 
fland  a quarter  of  an  hour ; filter  it  through  a 
fine  cloth,  and  put  in  as  much  as  will  make  the 
jelly  or  flummery  a fine  pink;  if  yellow,  take 
a little  faffron,  tie  it  in  a rag,  and  diffolvc  it  in 
cold  water  ; if  green,  take  fome  fpinage,  boil  it, 
take  off  the  froth,  and  mix  it  with  the  jelly ; fl' 
■white,  put  in  fomc  cream, 

To  make  a Fish-Pond. 

FILL  four  large  fifh-moulds  with  flummery, 
and  fix  fmall  ones,  take  a China-bowl,  and  put  in 
half  a pint  of  ftiff  clear  calPs-foot  jelly  ; let  it  ftand 
till  cold,  then  lay  two  of  the  fmall  fifhes  on  the 
felly,  the  right  fide  down,  put  in  half  a j)int  more 
jelly,  let  itflandtill  cold,  then  lay  in  the  four  fmall 
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filTies  acroE  one  another,  that  when  you  turn  the 
bowl  upfide  down  the  heads  and  tails  may  be  fcen  ; 
then  almoft  fill  your  bowl  with  jelly,  and  let  it 
Hand  till  cold,  then  lay  in  the  jelly  four  large 
fillies,  and  fill  the  bafon  quite  full  of  jelly,  and 
let  it  Hand  till  the  next  day  ; when  you  want  to 
ufe  it  fet  your  bowl  to  the  brim  in  hot  water  for 
one  minute,  take  care  that  you  do  not  let  the 
water  go  into  the  bafon,  lay  your  plate  on  the 
top  of  the  bafon,  and  turn"  it  upfide  down;  if 
you  want  it  for  the  middle,  turn  it  our  upon  a 
falver ; be  fure  you  make  your  jelly  very  ftiff  and 
clear. 

To  make  a Hen’s  Nest. 

TAKE  three  or  five  of  the  fmalleft  pullet -eggs 
you  can  get,  fill  them  with  flummery,  and  when 
they  are  fiiff'  and  cool  peel  off  the  fhells ; pare  off 
the  rinds  of  two  lemons  very  thin,  and  boil  them  in 
fugar  and  water,  to  take  off  the  bitternefs;  when 
they  are  cold,  cut  them  in  long  flireds  to  imitate 
firaws,  then  fill  a bafon  one  third  full  of  ftiff  calPs- 
foot  jelly,  and  let  it  ftand  till  cold,  then  lay  in 
the  fhred  of  the  lemons  in  a ring  about  two 
inches  high  in  the  middle  of  your  bafon,  ftrew  a 
few  corns  of  fago  to  look  like  barley,  fill  the 
bafon  to  the  height  of  the  peel,  and  let  it  ftand 
till  cold,  then  lay  your  eggs  of  flummery  in  the 
middle  of  the  ring,  that  the  draw  may  be  feen 
round  ; fill  the  bafon  quite  full  of  jelly,  and  let 
it  ftand,  and  turn  it  out  the  fame  way  as  the 
fifh-pond. 

To  make  Blanc-Mange  of  Isinglass. 

BOIL  one  ounce  of  ifinglafs  in  a. quart  of  water 
till  it  is  reduced  to  a pint ; then  put  in  the  whites 
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pf  four  eggs,  with  two  fpoonfuls  of  rice  water,  to 
keep  the  eggs  from  poaching,  and  fugar  to  your 
tafte,  and  run  it  through  a jelly  bag^;  then  put 
to  it  two  ounces  of  fweet  and  one  ounce  of  bitter 
almonds,  give  them  a fcald  in  your  jelly,  and  put 
them  through  a hair-fieve,  put  it  in  a China- 
bowl  ; the  next  day  turn  it  out,  and  flick  it  all 
over  with  almonds,  blanched  and  cut  length' 
ways  garniflh  with  green  leaves  or  lowers. 

't 

Green  Blanc-Mange  of  Isinglass. 

DISSOLVE  your  ifinglals,  and  put  to  it  two 
ounces  of  fweet,  and  two  ounces  of  bitter  almonds, 
with  as  much  juice  of  fpinage  as  will  make  it 
green,  and  a fpoonful  of  French  brandy ; fet  it 
over  a ftove  fire  till  it  is  almoft  ready  to  boil, 
then  drain  it  through  a gauze-fieve ; w'hen  it 
grows  thick,  put  it  into  a melon  mould,  and  the 
next  day  turn  it  out — Garnifli  with,  red  and  white 
flowers. 

Clear  Blanc-Mange. 

TAKE  a quart  of  ftrong  ealPs- foot  jelly,  Ikim 
off  the  fat  and  ftrain  it,  beat  the  whites  of  four 
eggs,  and  put  them  to  your  jelly,  fet  it  over 
the  fire,  and  keep  ftirring  it  till  it  boils ; then 
pour  it  into  a jelly-bag,  and  run  it  through  feve- 
ral  times  till  it  is  clear,  beat  one  ounce  of  fweet 
almonds,  and  one  of  bitter  to  a paftc,  with  a 
fpoonful  of  rofe-watcr  fqueezed  through  a cloth„ 
then  mix  it  with  the  jelly,  and  three  fpoonfuls  of 
very  good  cream,  fet  it  over  the  fire  again,  and 
keep  ftirring  it  till  it  is  almoft  boiling,  then  pour 
it  into  a bowl,  and  ftir  it  very  often  till  it  is  almoft 
cold,  then  wet  your  moulds  and  fill  them. 
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Yellow  Flummery. 

TAKE  two  ounces  of  ifinglafs,  beat  it  and 
open  it,  put  it  into  a bowl,  and  pour  a pint  of 
boiling  water  upon  it,  cover  it  up  till  almoft  cold, 
and  add  a pint  of  white  wine,  the  juice  of  the  le- 
mons with  the  rind  of  one,  the  yolks  of  eight  eggs 
beat  well,  fweeten  it  to  your  tafte,  put  it  in  a 
toffing-pan,  and  keep  Hiring  it;  when  it  boils 
ftrain  If.  through  a fine  ficve,  when  almoft  cold, 
put  it  into  cups  and  moulds. 

4 good.  Green. 

LAY  an  ounce  of  gamboge  in  a quarter  of  a 
pint  of  water,  put  an  ounce  and  a half  of  good 
ftone  blue  in  a little  water,  when  they  are  both 
diftblved  mix  them  together,  add  a quarter  of  a 
pint  more  water,  and  a quarter  of  a pound  of  fine 
fugar,  boil  it  a little,  then  put  it  into  a galli-pot, 
cover  it  clofe  and  it  will  keep  for  years ; be  care- 
ful not  to  make  it  too  deep  a green,  for  a very 
little  will  do  at  a time. 

Fruit  in  Jelly. 

PUT  half  a pint  of  clear  ftifF  calf’s-foot  jelly 
into  a bafon,  when  it  is  fet  and  ftiff,  lay  in  three 
fine  ripe  peaches,  and  a bunch  of  grapes  with 
the  ftalks  up,  put  a few  vine-leaves  over  them, 
then  fill  up  your  bowl  with  jelly,  and  let  it  ftand 
till  the  next  day  ; then  fet  your  bafon  to  the  brim 
in  hot  water,  and,  as  foon  as  you  find  it  leaves 
the  bafon,  lay  your  dilh  over  it,  and  turn  your 
jelly  carefully  upon  it. — Garnilh  with  flowers. 
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Gr-een  Melon  tn  Flummery. 

MAKE  a little  ftiff  flummery,  with  a good 
deal  of  bitter  almonds  in  it,  add  to  it  as  much 
juice  of  fpinage  as  will  make  it  a fine  pale  green; 
when  it  is  as  thick  as  good  cream  wet  your  melon 
mould  and  put  it  in  ; then  put  a pint  of  clear 
calf’s-foot  jelly  into  a large  bafon,  and  let  them 
hand  till  the  next  day,  then  turn  out  your  melon, 
and  lay  it  the  right  fide  down  in  tfie  middle  of 
your  bafon  of  jelly  ; then  fill  up  your  bafon  with 
jelly  that  is  begining  to  fet,  let  it  ftand  all  night, 
and  turn  it  out  the  fame  way  as  the  fruit  in  jelly  : 
make  a garland  of  flowers,  and  put  it  in  your 
jelly. — It  is  a pretty  difh  for  middle  at  fuppcr,  or 
corner  for  a fecond  courfe  at  dinner. 

Gilded  Fish  in  Jelly. 

MAKE  a little  clear  blanc-mange  as  is  diredfed 
in  the  recent,  then  fill  twt)  large  fifh-moulds 
with  it,  and  when  it  is  cold  turn  it  out  and  gild 
them  with  gold-leaf,  or  ftrew  them  over  with 
gold  and  filver  bran  mixed;  then  lay  them  on  a 
gold-difh,  and  fill  it  with  clear  thin  calf’s-foot 
jelly,  it  mufl:  be  fo  thin  as  they  will  fwim  in 
it ; if  you  have  no  jelly,  Lifbon-wine,  or  any 
kind  of  pale  made  wines  will  do. 

Hen  and  Chickens  in  Jelly. 

MAKE  fome  flummery  with  a deal  of  fweet  al- 
monds in  it,  colour  a little  of  it  brown  with  cho- 
colate, and  put  it  in  a mould  the  fhape  of  a hen ; 
then  colour  fome  more  flummery  with  the  yolk  of 
a hard  egg  beat  as  fine  as  poflible,  leave  part  of 
your  flummery  white  ; then  fill  the  moulds  of  fe- 
ven  chickens,  three  with  white  flummery,  and 

three 
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three;  with  yellow,  and  ou,e  the  colour  of  the 
hen  ; when  they  are  cold  turn  them  into  a deeg 
dilh,  put  under  and  round  them  lemon -peel, 
boiled  tender  and  cur  like  ftravv,  then  put  a lit- 
tle clear  ealf’s-foot  jelly  under  them,  to  keep 
them  in  their  ..places,  and  let  it  Hand  till  it  is 
lliff,  then  fill  up  your  difh  with  more  jelly. — 
They  are  a pretty  decoration  for  a grand  table. 

'To  make  a Transpareijt  Pudding. 

MAKE  your  calf’s-foot  jelly  very  ftiff,  and 
when  it  is  quite  fine  put  a gill  into  a Chlna-bafon, 
let  it  (land  till  it  is  quite  fet ; blanch  a few  Jor- 
dan almonds,  cut  them  and  a few  jar  raifins 
lengthways,  cut  a little  citron  and  candied  lemon 
in  little  thin  dices,  ftick  them  all  over  the  jelly', 
and  throw  in  a few  currants,  then  pour  more  jelly 
on  till  it  is  an  inch  higher  ; when  your  jelly  is 
fet,  ftick  in  your  almonds,  raifins, , citron,  and 
candied  lemons,  with  a few  currants  ftrewed  in, 
then  more  jelly  as  before,  then  more  almonds, 
raifins,  citron,  and  lemon  in  layers,  till  your  ba- 
fon  is  full  ; let  it  ftand  all  night,  and  turn  it  out 
the  fame  way  as  the  fifli-pond.  ^ 

To  make  a Desert  Island. 

TAKE  a lump  of  pafte,  and  form  it  into  a 
rock  three  inches  broad  at  the  top  ; colour  it,  and 
fet  it  in  the  middle  of  a deep  China-difh,  and  fet 
a call  figure  on  it,  with  a crown  on  its  head,  and 
a knot  of  rock  candy  at  the  feet ; then  make  a 
roll  of  pafte  an  inch  thick,  and  ftick  it  on  the 
inner  edge  of  the  difh,  two  parrs  round,  and  cut 
eight  pieces  of  eringo-roots  about  three  inches 
long,  and  fix  them  uprioht  to  the  roll  of  pafte  on 
the  edgej  make  gravel-walks  of  Ihot  comfits, 
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from  the  middle  to  the  end  of  the  difli,  and  fet 
Imall  figures  in  them,  roll  out  fomc  pafte,  and 
cut  it  open  like  Chinefe  rails,  bake  it  and  fix  it 
on  either  fide  of  one  of  the  gravel-walks  with 
gum,  have  ready  a web  of  Ipun-fugar,  and  fet 
it  on  the  pillars  of  eringo-root,  and  cut  part  of 
the  web  off  to  form  an  entrance  where  the  Chi- 
nefe rails  are. — It  is  a pretty  middle-difli  for  a fe- 
cond  courfe  at  the  grand  table,  or  a wedding-fup- 
per,  only  fet  two  crowned  figures  on  the  mount 
inftead  of  one. 

To  make  a Floating  Island. 

GRATE  the  yellow  rind  of  a large  lemon  into 
a^pint  of  cream,  put  in  a large  glafs  of  Madeira 
wine,  mak6  it  pretty  fweet  with  loaf-fugar,  mill 
it  with  a chocolate  mill  to  a ftrong  froth,  take  it 
off  as  it  rifes  ; then  lay  it  upon  a fieve  to  drain  all 
night ; then  take  a deep  glafs  difh,  and  lay  in 
your  froth,  with  a Naples  bifeuit  in  the  middle  of 
it,  then  beat  the  w'hite  of  an  egg  to  a flrong  froth, 
and  roll  a fprig  of  myrtle  in  it  to  imitate  fnow; 
Hick  it  in  the  Naples  bifeuit,  then  lay  over  your 
froth  currant-jelly  cut  in  very  thin  flices,  pour 
over  it  very  fine  flrong  calf’s- foot  jelly  : when  it 
grows  thick  lay  it  all  over,  till  it  looks  like  a 
glafs,  and  your  difh  is  full  to  the  brim  ,*  let  it 
Hand  till  it  is  quite  cold  and  fliff,  then  lay  on  rock 
candied  fweet-meats  upon  the  top  of  your  jelly, 
and  fheep  and  fwans  to  pick  at  the  myrtle ; flick 
green  fprigs  in  two  or  three  places  on  the  top  of 
your  jelly  amongfl  your  fhapes ; it  looks  very 
pretty  in  the  middle  of  a table  for  fupper. — You 
mufl  not  put  the  fhapes  on  the  jelly  till  you  are 
going  to  fend  it  to  the  table. 
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yb  make  a Floating  Island  a fecondzvay. 

TAKE  calf ’s-foot  jelly  that  is  fet,  break  it  a 
little,  but  not  too  much,  for  it  will  make  it 
frothy  and  prevent  it  from  looking  clear ; have 
ready  a middle-fized  turnip,  and  rub  it  over  with 
gum-water,  or  the  white  of  an  egg,  then  flrew  it 
thick  over  with  green-fhot  comfits,  and  flick  on 
the  top  of  it  a fprig  of  myrtle,  or  any  other  pretty 
green  fprig;  then  put  your  broken  jelly  round  it, 
fet  (beep  or  fwans  upon  your  jelly,  with  cither  a 
green  leaf  or  a knot  of  apple-pafte  under  them 
to  keep  the  jelly  from  diffolving  ; there  are  fheep 
and  fwans  made  for  that  purpofc  ; you  may  put 
in  fnakes,  or  any  wild  animals  of  the  fame  fort.  ^ 

To  rz  Rocky  Island. 

MAKE  a little  ftiff  flummery,  and  put  it  into 
five  fi(h-moulds,  wet  them  before  you  put  it  in  ; 
when  it  is  ftiff,  turn  it  out,  and  gild  them  with 
gold  leaf,  then  take  a deep  China-difli,  fill  it  near 
full  of  clear  calf’s-foot  jelly,  and  let  it  ftand  till  it 
is  fet,  then  lay  on  your  fifhes,  and  a few  flices  of 
red  currant-jelly  cut  very  thin  round  them,  then 
rafp  afmall  French-roll,  and  rub  it  over  with  the 
white  of  an  egg,  and  flrew  all  over  it  filver  bran 
and  glitter,  mixed  together ; flick  a fprig  of  myr- 
tle in  it,  and  put  it  into  the  middle  of  your  difh, 
beat  the  white  of  an  egg  to  a verv  high  froth; 
then  hang  it  on  your  fprig  of  myrtle  like  fnow, 
and  fill  your  difh  to  the  brim  with  clear  jelly  ; 
when  you  fend  it  to  table,  put  ducks  and  lambs 
upon  your  jelly,  with  either  green  leaves  or  mofs 
under  them,  with  their  heads  towards  the  myrtle. 
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Te  make  Moonshine. 

TAKE  the  fliapes  of  a half-moon,  and  five  or 
fev^n  liars  ; wet  them,  and  fill  them  with  flum- 
mery, let  them  (land  till  they  are  cold,  then  turn 
them  into  a deep  China-dilh,  and  pour  lemon- 
cream  round  them,  made  thus : Take  a pint  of 
fpring  water,  put  to  it  the  juice  of  three  lemons, 
and  the  yellow  rind  of  one  lemon,  the  whites  of 
five  eggs  well  beaten,  and  four  ounces  of  loaf- 
fugar;  then  fet  it  over  a flow  fire,  and  ftir  it  one 
way  till  it  looks  white  and  thick,  if  you  let  it 
boil  it  will  curdle,  then  ftrain  it  through  p hair- 
lieve  and  let  it  rtand  till  it  is  cold,  beat  the  yolks 
of  five  eggs,  mix  them  with  your  whites,  fet 
them  over  the  fire,  and  keep  ftirring  it  till  it  is 
almoll  ready  to  boil,  then  pour  it  into  a bafon  ; 
when  it  is  cold,  pour  it  among  your  moon  and 
flats;  garniflr  with  flowers. — It  is  a proper  difli 
for  a fecond  courfe,  either  for  dinner  or  fupper. 


To  make  Moon  and  Stars  in  Jelly. 

TAKE  a deep  China-difli,  ^turn  the  mould  of 
a lialf  moon  and  feven  flats,  with  the  bottom 
fide  upward  in  the  clifli,  lay  a weight  upon  every 
mould  to  keep  them  down,  then  make  fomc 
flummery,  and  fill  yotir  difli  Vv'ith  it ; when  it  is 
cold  and  ftiff,  take  your  moulds  carefully  out, 
and  fill  the  vacancy  with  clear  calf’s-foot  jelly  ; 
ybu  may  colour  your  flummery  with  cochineal 
and  chocolate  to  make  it  look  like  the  Iky,  <ind 
yoUiT  moon  and  flats  will  look  more  clear. — 
Garnifh  with  rock  candy  fvveet-meats. — It  is  a 
pretty  corner-difli,  or  a proper  decoration  for 
a grand  table. 
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To  niake  Y,GG?,  and  Bacon  in  Flummeryv  't 

’TAKE  a pint  of  ftiif  fliimmery,  a'nd  mafke 
part  of  it  a pretty  pink  fcolour  with  the  'colourtng 
for  the  fl\immery,  dip  a potting-pot  in  told--- water, 
and  pour  in  red  flummery , the  thicknefs  of  a 
crowh-piece,  then  the  fame  of  white  flummery, 
and  another  of  red,  and  twice  the  thicknefs  of 
white  flummery  at  the  top  ; one  layer  mull  be 
fliff  and  cold  before  you  pour  on  another  ; then 
take  five  tea- cups,  and  put  a large  Ipoonful  of 
white  flummery  into  each  tea-cup,  and  let  them 
fland  all  night,  then  turn  your  flummery  out  of 
your  potting-pots  on  the  back  of  a plate  with 
cold  w'ater,  cut  your  flummery  into  thin  flices, 
and  lay  it  on  a China-difh,  then  turn  your  flum- 
mery out  of  the  cups  on  the  difli,  and  take  a bit 
out  of  the  top  of  every  one,  and  lay  in  half  a pre- 
ferved  apricot ; it  will  coniine  the  fyrup  from  dif- 
colouring  the  flummery,  and  make  it  like  the 
yolk  of  a poacl>ed  egg  ; garnifli  with  flowers. — It 
is  a pretty  corner-difli  for  dinner,  or  fide  for 
fupper. 

Solomon’s  Temple  in  Flummery. 

MAKE  a quart  of  fliff  flummery,  divide  it 
into  three  parts,  make  one  part  a pretty  thick 
colour,  with  a little  cochineal  bruifed  fine  and 
fteeped  in  French  brandy ; ferape  one  ounce  of 
chocolate  very  fine,  diflblve  it  in  a little  flrong 
eoffee,  and  mix  it  with  another  part  of  your  flum- 
mery, to  make  it  a light  ftone  colour,  the  lafl 
part  muft  be  white;  then  wet  your  temple  mould, 
and  fix  it  in  a pot  to  fland  even;  then  fill  it  up 
with  chocolate' flummery ; let  it  fland  till  the  next 
day,  then  loofen  it  round  with  a pin,  and  fliake 
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it  loofe  very  gently,  but  do  not  dip  your  mould 
in  warm  water,  it  will  take  off  the  glofs  and  fpoil 
the^  colour;  when  you  turn  it  out,  flick  a fmall 
Iprig  or  a flower-dalk  down  from  the  top  of  every 
point,  it  will  flrengthen  them,  and  make  it  look 
pretty ; lay  round  it  rock-candy  fweetmeats. — It 
is  proper  for  a corner-diHi  for  a large  table. 

'To  make  Oatmeal  Flummery. 

TAKE  a pint  of  bruifed  groats,  and  put  three 
pints  of  fair  water  to  them  early  in  the  morning, 
and  let  it  Hand  till  noon  ; then  pour  all  the  water 
off,  and  put  in  the  fame  quantity  of  water  as  be- 
fore upon  them,  ftir  it  well,  and  let  it  Hand  till 
four  o’clock,  then  run  it  through  a fieve  or  cloth, 
then  boil  it,  and  keep  flirting  it  all  the  while, 
put  in  a fpoonful  of  water  now  and  then  as  it  boils, 
when  it  begins  to  thicken,  drop  a little  on  a 
plate;  when  it  leaves  the  plate  it  is  enough  ; put 
It  in  glaffes  to  turn  out. 

To  make  Cribbage  Cards  in  Flummery. 

FILL  five  fquare  tins  the  fize  of  a card  with 
very  fliff  flummery ; when  you  turn  them  out 
have  ready  a little  cochineal  diffolvcd  in  brandy, 
and  flrain  it  through  a muflin-rag;  then  take 
camel’s-hair  pencil,  and  make  hearts  and  dia- 
monds with  your  cochineal,  then  rub  a little 
cochineal  with  a little  eating- oil  upon  a marble 
flab  till  it  is  very  fine  and  bright,  then  make 
clubs  and  fpades  ; pour  a little  Lifbon  wine  in- 
to the  difli,  and  fend  it  up. 

To  make  Dish  0/ Snow. 

TAKE  twelve  large  apples,  put  them  in  cold 
water,  and  fet  them  over  a very  flow  fire,  and 

when 
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when  they  are  fofc  pour  them  upon  a hair-fievc, 
take  off  the  fkin,  and  put  the  pulp  into  a bafon ; 
then  beat  the  whites  of  twelve  eggs  into  a very 
llrong  froth,  beat  and  lift  half  a pound  of  double- 
refined  fugar  and  llrew  it  into  the  eggs,  beat  the 
pulp  of  your  apples  to  a ftrong  froth,  then  beat 
them  all  together  till  they  are  like  ftiff  fnow,  then 
lay  it  upon  a China-difli,  and  heap  it  up  as  high 
as  you  can,  and  fet  round  it  green  knots  of  pafte 
in  imitation  of  Chinefe  rails,  flick  a fprig  of  myr- 
tle in  the  middle  of  the  difli,  and  ferve  it  up.— ~ 
It  is  a pretty  corner-dilh  for  a large  table. 

To  fnah  Black  Caps. 

TAKE  fix  large  apples,  and  cut  a flice  off  the 
bloflbm  end,  put  them  in  a tin,  and  fet  them  in 
a quick  oven  till  they  are  brown,  then  wet  them 
with  rofe-water,  and  grate  a little  fugar  over 
them,  and  fet  them  in  the  oven  again  till  they 
look  bright  and  very  black,  then  take  them  out 
and  put  them  into  a deep  China-difli  or  platCj 
and  pour  round  them  thick  cream  cuftard,  or 
white  wine  and  fugar. 

To  make  Green  Caps. 

TAKE  codlings  jufl  before  they  are  ripe, 
green  them  as  you  would  for  preferving,  then 
rub  them  over  with  a little  oiled  butter,  grate 
double-refined  fugar  over  them,  and  fet  them 
in  the  oven  till  they  look  bright,  and  fparkle  li)ce 
frofl,  then  take  them  out,  and  put  them  into  a 
deep  China-difli,  make  a very  fine  cuftard,  and 
pour  it  round  them  ; flick  Angle  flowers  in  every 
apple  and  ferve  them  up. — It  is  a pretty  corner- 
difli  for  either  dinner  or  fupper. 
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*To  Jew  Pears. 

PARE  the  larged  dewing  pears,  and  dick  a 
clove  in  the  blodTom  end>  then  put  them  in  a well- 
tinned  faucejpan,  with  a new  pewter* fpoon  in  the 
middle,  fill  it  with  hard  water,  and  fet  it  over  a 
dow  fire  for  three  or  four  hours,  till  your  pears  are 
foft,  and  the  water  reduced  to  a fmall  quantity; 
then  put  in  as  much  loaf-fugar  as  will  make  it  a 
thick  fyrup,  and  give  the  pears  a boil  in  it,  then 
cut  fome  lemon-peel  like  ftraws  and  hang  them 
about  your  pears,  and  ferve  them  up  with  the  fy- 
rup in  a deep  dida. 

make  Lemon  Syllabubs. 

TO  a pint  of  cream  put  a pint  of  double- 
refined  fugar,  the  juice  of  feven  lemons,  grate 
the  rinds  of  two  lemons  into  a pint  of  white  wine 
and  half  a pint  of  fack,  then  put  them  all  into  a 
deep  pot  and  whifk  them  for  half  an  hour,  put 
it  into  glafiTes  the  night  before  you  want  it : it  is 
better  for  danding  two  or  three  days;  but  it  will 
keep  a week,  if  required. 

To  make  Lemon  Syllabubs  a fecondway. 

PUT  a pint  of  cream  to  a pint  of  white  wine, 
then  rub  a quarter  of  a pound  of  loaf-fugar  upon 
the  out-rind  of  two  lemons,  till  you  have  got  out 
all  the  efience  ; then  put  the  fugar  to  the  cream, 
and  fqueeze  in  the  juice  of  both  lemons,  let  it 
dand  for  two  hours,  then  mill  them  with  a cho- 
colate-mill, to  raife  the  froth,  and  take  it  off  with 
a fpoon  as  it  rifes,  or  it  will  make  it  heavy,  lay 
it  upon  a hair-fieve  to  drain,  then  fill  your  glades 
with  the  remainder,  and  lay  on  the  froth  as  high 

as 
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•ds  you  can,  let  them  Hand  allVnight  and  tK^wlll 
be  clear  at  the  bottom;  fend*tliem.tO  the'^ble 
upon  a fai’yer  with  jeliiesr'  - 
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To  make  SoLiTf^  Syllabvbs. 

TAKE  a quart,  of  .rich  cream,  and  put  in  a 
pint  of  white  wine,  the  juice  of  four  lemons, 
and  fugar  to  your  tafte,  whip  it  up  very  well 
and  take  off  the  froth  as  it  rifes,  put  it  upon  a 
hair-fieve,  and  let  it  ftand  till  the  next  day  in  a 
cool  place,  fill  your  glaffea  better  than  half  full 
with  the  thin,  then  put  on  the  froth,  and  heap 
it  as  high  as  you  can  ; the  bottom  will  look  clear, 
and  keep  feveral  days. 


To  make  Whip  Syllabubs. 

TAKE  a pint  of  thin  cream,  rub  a lump  of 
loaf-fugan  on  the  outfide  of  the  lemon,  and 
fweeten  it  to  your  tafte,  then  put  in  the  juice  of  a 
lemon,  and  a glafs  of  Madeira  wine  or  French 
brandy,  mill  it  to  a froth  with  a chocolate-mill, 
and  take  it  off  as  it  rifes,  and  lay  it  upon  a hair- 
fieve,  then  fill  one-half  of  your  poffec-glaffes  a 
little  more  than  half  full  with  white  wine, 
and  the  other  half  of  your  glaffes  a little  more 
than  half  full  with  red  wine,  then  lay  on  your 
froth  as  high  as  you  can ; but  obferve  that 
it  is  well  drained  on  your  fieve,  or  it  will  mix 
with  your  wine,  and  fpoil  your  fyllabpbs. 

To  make  a Syllabub  under  the  Cow. 

PUT  a bottle  of  ftrong-beer  and  a pint  of 
cyder  into  a punch-bowl,  grate  in  a fmall  nut- 
meg, and  fweeten  it  to  your  tafte ; then  milk  as 
much  milk  from  the  cow  as  will  make  a ftrong 
froth,  and  the  ale  look  clear,  let  it  ftand  an  hour, 
and  ftrew  over  it  a few  currants,  w^ell  walhec), 
picked,  and  plumbed  before  the  fire,  and  fend 
it  to  the  table. 
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C H A P.  Vlll. 

Ohfervations  on  Preserving. 

WHEN  you  make  any  kind  of  jelly,  take 
care  you  do  not  let  any  of  the  feeds  from 
the  fruit  fall  into  your  jelly,  nor  fqueeze  it  too 
near,  for  that  will  prevent  your  jelly  from  being 
fo  clear ; pound  your  fugar,  and  let  it  diffolve  in 
the  fyrup  before  you  fet  it  on  the  fire,  it  makes 
thefcum  rife  well,  and  the  jelly  a better  colour  : 
it  is  a great  fault  to  boil  any  kind  of  jellies  too 
high,  it  makes  them  of  a dark  colour  ; you  muft 
never  keep  green  fweetmeats  in  the  firft  fyrup 
longer  than  the  receipt  direfts,  left  you  fpoil  their 
colour  ; you  muft  take  the  fame  care  with  oranges 
and  lemons ; as  to  cherries,  damfons,  and  moft 
fort  of  ftone-fruit,  put  over  them  either  mutton- 
fuet  rendered,  or  a board  to  keep  them  down, 
or  they  will  rife  out  of  the  fyrup  and  fpoil  the 
whole  jar,  by  giving  them  a four  bad  tafte ; ob- 
ferve  to  keep  all  wet  fweetmeats  in  a dry  cool 
place,  for  a wet  damp  place  will  make  them 
mould.,  and  a hot  place  will  dry  up  the  virtue 
and  make  them  candy ; the  bcft  direftion  I can 
give,  is  to  dip  writing  paper  in  brandy,  and  lay  , 
it  clofe  to  your  fweetmeats j tie  them  well  down 
with  white  paper,  and  two  folds  of  thick  cap- 
paper  to  keep  out  the  air,  for  nothing  can  be  a 
greater  fault  than  bad  tying  down,  and  leaving 
the  pots  open.  . 


ENGLISH  HOUSEKEEPER.  189 


‘to  make  Orange-Jelly. 

TAKE  half  a pound  of  hartfliorn  ihavlngs, 
and  two  quarts  of  fpring-water,  let  it  boil  till  it 
be  reduced  to  a quart,  pour  it  clear  oft',  let  it 
Hand  till  it  is  cold,  then  take  half  a pint  of  fpring- 
water,  and  the  rind  of  three  oranges  pared  very- 
thin,  and  the  juice  of  fix;  let  them  Hand  all 
night,  ftrain  them  through  a fine  hair-fieve,  melt 
the  jelly  and  pour  the  orange-liquor  to  it,  fweeten 
it  to  your  tafte  with  double-refined  fugar ; put  to 
it  a blade  or  two  of  mace,  four  or  five  cloves, 
half  a fmall  nutmeg,  and  the  rind  of  a lemon, 
beat  the  whites  of  five  eggs  to  a froth,  mix  it 
very  well  with  your  jelly,  fet  it  over  a clear  fire, 
boil  it  three  or  four  minutes,  run  it  through  you^ 
jelly-bags  feveral  times  till  it  is  clear,  and  when 
you  pour  it  into  your  bag  .take  great  care  you  do 
not  ihake  it. 

to  make  Hartshorn-Jelly. 

PUT  two  quarts  of  water  into  a clean  pan, 
with  half  a pound  of  hartlbom-fhavings,  let  it 
fimmer  till  near  one-half  is  reduced,  ftrain  it 
off,  then  put  in  the  peel  of  four  oranges  and 
two  lemons  pared  very  thin,  boil  them  five  mi- 
nutes, put  to  it  the  juice  of  the  before-men- 
tioned lemons  and  oranges,  with  about  ten  ounces 
of  double-refined  fugar,  beat  the  whites  of  fix 
eggs  to  a froth,  mix  them  carefully  with  your 
jelly,  that  you  do  not  poach  the  eggs,  juft  let  it 
boil  up,  and  run  it  through  a jelly-bag  till  it  is 
clear. 

to  make  Red  Currant-Jelly. 

GATHER  your  currants  when  they  are  dry 
and  full  ripe,  ftrip  them  off  the  ftalks,  put  them 
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in  a large  ftew-pot,  tie  the  paper  over  them,  and 
ler  liiem  ftand  an  hour  in  a cool  oven,  flrain 
thrn'a  through  a cloth,  and  to  every  quart  of  juice 
add  a pound  and  a half  of  loaf-fugar  broken  in 
fmall  lumps,  ftir  it  gently  over  a clear  fire  till 
your  fugar  is  melted,  fkim  it  well,  let  it  boil 
pretty  quick  twenty  minutes,  pour  it  hot  into 
your  pots  ; if  you  let  it  ftand  it  will  break  the 
jelly,  it  will  not  fet  fo  well  when  it  is  hot;  put 
brandy- papers  over  them,  and  keep  them  in  a dj  y 
place  for  ufe.  " • 

N.  B.  You  may  make  jelly  of  half  red  and 
half  white  currants  the  fame  way. 

Tb  make  Black  Currant-Jell v. 

GET  your  currants  when  they  are  ripe  and 
dry,  pick  them  off  the  ftalks,  and  put  them  in 
a large  ftew-pot ; to  every  ten  quarts  of  currants 
put  a quart  of  water,  tie  a paper  over  them,  and 
fet  them  in  a cool  oven  for  two  hours,  then 
fqueeze  them  through  a very  thin  cloth;  to  every 
quart  of  juice  add  a pound  and  a half  of  loaf- 
fugar  broken  in  fmall  pieces,  ftir  it  gently  till 
the  fugar  is  melted  ; when  it  boils  fkim  it  well, 
let  it  boil  pretty  thick  for  half  an  hour  over  a 
clear  fire,  then  pour  it  into  pots ; put  brandy- 
papers  over  them,  and  keep  them  for  ufe. 

To  make  Apricot- Jam. 

PARE  the  ripeft  apricots  you  can  get,  cut 
them  thin,  infufethemin  an  earthen-pan  till  they 
are  fender  and  dry  ; then  to  every  pound  and  a 
halt  of  apricots  put  a pound  of  double-refncd  fu- 
gar, and  three  fpoonfuls  of  water;  boil  your  fu- 
gar to  a candy  height,  then  put  it  upon  your 

apricots. 
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apricpts,  Hir  them  over  a flow  fire  till  they  look 
clear  and  thick,  but  do  not  let  them  boil,  only 
limi;ner  ; put  them  in  glaffes  for  ufe. 

To  make  Red  Raspberry-Jam. 

GATHER  your  rafpberries  when  they  are 
ripe  and  dry,  pick  them  very  carefully  from  the 
Italks  and  dead  ones,  crufli  them  in  a bowl  with 
a filver  or  wooden-fpoon,  pewter  is  apt  to  turn 
them  a purple  colour;  as  foon  as  you  have 
crulhed  them,  firew  in  their  own  weight  of  loaf- 
fiigar,  and  half  their  weight  of  currant-juice 
baked  and  ftrained  as  for  jelly,  then  fet  them 
over  a clear  flow  fire,  boil  them  half  an  hour, 
fkim  them  well,  and  keep  ftirring  them  at  the 
time,  then  put  them  into  pots  or  glaffes,  with 
brandy  papers  over  them,  and  keep  them  for  ufe. 
— N.  B.  As  foon  as  you  have  got  your  berries, 
ftrew  in  your  fugar : do  not  let  them  (land  long 
before  you  boil  them ; it  will  preferve  their 
flavour. 

To  make  White  Raspberry-Jam. 

GET  yur  rafpberries  dry  and  full  ripe,  crufli 
them  fine,  and  ftrew  in  their  own  weight  of  loaf- 
fugar,  and  half  their  weight  of  the  juice  of 
white  currants,  boil  them  half  an  hour  over  a 
clear  flow  fire,  fkim  them  well,  and  put  them 
into  pots  or  glaffes,  tie  them  down  with  brandy- 
papers,  and  keep  them  dry  for  ufe. — iV.  Strew 

in  your  fugar  as  in  the  red  rafpberry-jam. 

To  make  Red  Strawberry-Jam. 

GATHER  the  Icarlet  ftrawberries  very  ripe, 
bruife  them  very  fine,  and  put  to  them  a little 
juice  of  ftrawberies,  beat  and  fift  their  weight 
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in  fugar,  flrew  it  among  them,  and.  put  them  in 
the  preferving-pan,  fet  them  over  a clear  flow 
fire,  fkim  them,  and  boil  them  twenty  minutes, 
then  put  them  in  pots  or  glafles  for  ufe. 

To  make  Green  Gooseberry-Jam. 

TAKE  the  green  walnut-goofebcrries  when 
they  are  full  grown,  but  not  ripe,  cut  them  in 
two  and  pick  out  the  feeds,  and  put  them  in  a 
pan  of  water;  green  them  as  you  do  the  goofe- 
berries  in  imitation  of  hops,  and  lay  them  on  a 
fieve  to  drain;  then  beat  them  in  a marble-mor- 
tar, with  their  weight  in  fugar,  then  take  a quart 
of  goofeberries,  boil  them  to  mufli  in  a quart  of 
water,  then  fqueeze  them,  and  to  every  pint  of 
liquor  put  a pound  of  fine  loaf  fugar,  boil  and 
ikim  it,  then  put  in  your’  green  goofeberries, 
boil  them  till  they  are  pretty  thick,  clear,  and  a 
pretty  green,  then  put  them  in  glafles  for  ufe. 

Tb  make  Black  Currant- Jam. 

GET  your  black  currants  when  they  are  full 
ripe,  pick  them  clear  from  the  ftalks,  and  bruife 
them  in  a bowl  with  a wooden-mallet;  to  every 
two  pounds  of  currants  put  a pound  and  a half 
of  loaf-fugar  beat  fine,  put  them  into  a preferv- 
ing-pan, boil  them  full  half  an  hour,  fldm  it  and 
ftir  it  all  the  time,  then  put  it  in  pots,  and  keep 
it  for  ufe. 

To  preferve  Red  Currants  in  bunches. 

STONE  your  currants,  and  tic  fix  or  feven 
bunches  together  with  a thread  to  a piece  of  fplit- 
dcal  about  the  length  of  your  finger,  weigh  the 
currants,  and  put  their  weight  of  double-refined 
fugar  in  your  preferving-pan,  with  a little  water. 
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and  boll  it  till  the  fugar  flies ; then  put  the  cur- 
rants Tn,  and  juft  give  them  a boil  up,  and  cover 
them  till  next  day  ; then  take  them  out,  and  either 
dry  them  or  put  them  in  glaflfes,  with  the  fyrup 
boiled  up  with  a little  of  the  juice  of  red  currants; 
put  brandy-paper  over  them,  and  tie  them  clbfe 
down  with  another  paper,  and  fet  them  in  a dry 
place.  I 

To  prefer ve  White  Currants  in  hunches, 

STONE  your  currants  and  tie  them  in  bunches 
as  before,  and  put  them  in  a prefervlng  pan 
tvith  their  weight  of  double-refined  fugar,  beat 
and  fifted  fine,  let  them  Hand  all  night,  then 
take  fome  pippins,  pare,  core,  and  boil  them, 
but  do  not  llir  the  apples,  only  prefs  them  down 
with  the  back  of  your  fpoon  ; when  the  water  is 
ftrong  of  the  apples,  add  to  it  the  juice  of  a le- 
mon, ftrain  it  through  a jelly-bag  till  it  runs  quite 
clear ; to  every  pint  of  your  liquor  put  a pound 
of  double-refined  fugar,  boil  it  up  to’  a flrong 
jelly,  put  to  it  your  currants,  and  boil  them  till 
they  look  clear,  cover  them  in  the  preferving-pan 
with  paper  till  they  are  almofi;  cold,  then  put  a 
bunch  of  currants  in  your  glafles,  and  fill  it  up 
with  jelly;  when  they  are  cold,  dip  paper  in 
brandy,  and  lay  it  over  them,  tie  another  on,  and 
fet  them  in  a dry  place. 

To  preferve  Currants _/or  Tarts. 

GET  your  currants  when  they  are  dryj  and 
pick  them  ; to  every  pound  and  a quarter  of  cur- 
rants put  a pound  of  fugar  into  a preferving-pauj 
with  as  much  juice  of  currants  as  will  diflblve  it ; 
when  it  boils,  Ikim  it  and  put  in  your  currants, 
and  boil  them  till  they  are  clear ; put  them  into 
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a jar,  lay  brandy- papers  over,  tic  them  dowft, 
and  keep  them  in  a dry  place. 

To  preferve  Cucumbers. 

TAKE  fmall  cucumbers  and  large  ones  'that 
will  cut  into  quarters,  the  greeneft  and  moft  free 
from  feeds  you  can  get,  put  them  in  a ftrong 
fait  and  water,  in  a Arait  mouth  jar,  with  a cab- 
bage-leaf to  keep  them  down,  tie  a paper  over 
them,  fet  them  in  a warm  place  till  they  are 
yellow,  walh  them  out,  and  fet  them  over  the 
iire  in  frefli  water,  with  a little  fait  in,  and  a 
frefh  cabbage-leaf  over  them,  cover  the  pan  very 
clofe,  but  take  care  they  do  not  boil ; if  they  are 
not  a fine  green,  change  your  water  (it  will  help 
them)-  and  make  them  hot,  and  cover  them  as 
before  ; when  they  are  a good  green,  take  them 
off  the  fire,  let  them  ftand  till  they  are  cold,  then 
cut  the  large  ones  in  quarters,  take  out  the  feeds 
and  foft  part,  then  put  them  in  cold  water,  and 
let  them  fland  two  days,  but  change  the  water 
twice  each  day  to  take  out  the  fait,  take  a pound 
of  fingle-refined  fugar,  and  half  a pint  of  water  ; 
fet  it  over  the  fire  ; when  you  have  fkimmed  it 
clear,  put  in  the  rind  of  a lemon,  one  ounce  of 
ginger,  with  the  outlide  feraped  off ; when  your 
lyrup  is  pretty  thick,  take  it  off,  and  when  it  is 
cold  wipe  the  cucumbers  dry,  and  put  them  in  ; 
boil  the  fyrup  once  in  two  or  three  days  for  three 
weeks ; and  flrengthen  the  fyrup,  if  required,  for 
the  greateft  danger  of  fpoiling  them  is  at  firft. — 
The  fyrup  is  to  be  quite  cold  when  you  put  it  to 
your  cucumbers. 

To  preferve  Grapes  /w.BRANpyj, 

TAKE  fome  clofe  bunches  of  grapes,  but  not 
too  ripe,  either  red  or  white,  put  them  into  ajar 

with 
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with  a quarter  of  a pound  of  fugar-candy,  and  fill 
the  jar  with  common  brandy,  tie  it  clofe  with  a 
bladder,  and  fct  them  in  a dry  place.  Morello 
cherries  are  done  the  f^me  way. 

To  pteferve  Kentish  or  Golden  Pippins. 

BOIL  the  rind  of  an  orange  very  tender,  then 
jay  it  in  the  water  for  rhred  days,  take  a quart  of 
golden  pippins,  pare,  core,  quarter,  and  boil 
them  to  a ftrong  jelly,  and  run  it  through  a jelly- 
bag  ; then  take  twelve  pippins,  pare  them,  and 
fcrape  out  the  cores  ; put  two  pounds  of  loaf- 
fugar  into  a ftcw-pan,  with  near  a pint  of  W'ater, 
when  it  boils  fldm  it,  and  put  in  your  pippins, 
with  the  orange-rind  in  thin  flices,  let  them  boil 
fall;  till  the  fugar  is  very  thick  and  will  almoft 
candy,-  then  put  in  a pint  of  the  pippin-jelly, 
boil  them  faft  till  the  jelly  is  clear,  then  fqueezc 
in  the  juice  of  a lemon,  give  it  one  boil,  and 
put  them  into  pots  or  glafles,  with  the  orange- 
peel. 

To  prefer  ve  Green  Codli^s  that  will  keep  all 

the  year. 

TAKE  codlins  about  the  fize  of  a walnut, 
with  the  ftalks  and  a leaf  or  two  on,  put  a 
handful  of  vine-leaves  into  a brafs-pan  of  fpring- 
water,  then  a layer  of  codlins,  then  vine-leaves ; 
do  fo  till  the  pan  is  full,  cover  it  clofe,  that  no 
fleam  can  get  out,  fee  it  on  a flow  fire  ; when 
they  are  foft  take  off  the  fkins  with  a penknife ; 
then  put  them  in  the  fame  water  with  the  vine- 
leaves  ; it  mull  be  quite  cold  or  it  will  be  apt  to 
crack  them ; put  a little  roach-alum,  and  fct 
them  over  a very  flow  fire  till  they  are  green 
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(which  will  be  in  three  or  four  hours,)  then  take 
them  out,  and  lay  them  on  a fxeye  to  drain. — 
Make  a good  fyrup,  and  give  them  a gentle  boil 
once  a day  for  thfee  days,  then  put  them  in  fmall 
jars ; put  brandy-papers  over  them,  and  keep 
them  for  ufe. 

‘To  preferve  Green  Apricots, 

GATHER  you  apricots  before  the  Hones  are 
hard,  put  them  into  a pan  of  hard  water,  with 
plenty  of  vine-leaves,  fet  them  over  a flow  fire 
till  they  are  quite  yellow,  then  take  them  out  and 
Tub  them  with  a flannel  and  fait  to  take  off  the 
lint,  put  them  into  the  pan  to  the  fame  water  and 
leaves;  cover  them  clofe,  fet  them  a great  diftance 
from  the  fire  till  they ' are  a fine ‘light  green, 
then  take  them  carefully  up,  pick  out  all  the  bad 
coloured  and  broken  ones,  boil  the  beft  gently 
‘two  or  three  times  in  a thin  fyrup.  Jet  them  be 
quite  cold  everyTime  ; when  they  look  plump 
and  clear,  make  a fyrup  of  double-refined  fugar, 
but  not  too  thick,  give  your  apricots  a gentle  boil 
in  if;  then  put  them  into  pots ‘ or  glafles,  dip 
paper  in  brandy,  lay  it  over  them,  and  keep 
them  for  ufe  ; then  take  all  the  broken  and  bad 
coloured  ones,  and  boil  them  in  the  firft  fyrup 
for  tarts.'  . 

To  preferve  Gooseberries  green. 

TAKE  green  walnut-goofeberries  when  they 
are  full'  grown,  and  take  out  the  feeds;  put  them 
in  cold  water,  cover  them  clofe  with  vine-leaves, 
and  fet  them  over  a flow  fire  when  they  arc  hot 
take  them  off,  and  let  them  (land,  and  when 
they  are  cold  fet  them  on  again  till  they  are  pretty- 
green,  then  put  them  on  a fieve  to  drain,  and 

have 
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have  ready  a fyrup  made  of  a pound  of  double- 
refined  fugar,  and  half  a pint  of  fpring  water, 
(the  fyrup  is  to  be  cold  when  the  goofeberries  are 
put  in),  and  boil  them  till  they  arc  clear,  then 
fet  them  by  a day  or  two,  then  give  them  two 
or  three  fcalds,  and  put  them  into  pots  or 
glaflcs  for  ufe. 

To  preferve  Green  Gooseberries  in  imitation 

of  Hops. 

TAKE  the  largeft  green  walnut-goofebcrries 
you  can  get,  cut  them  at  the  ftalk  end  in  four 
quarters,  leave  them  whole  at  the  blofiTom  end, 
then  take  out  all  the  feeds,  and  put  five  or  fix 
one  in  another,  take  a needleful  of  ftrong  thread 
with  a large  knot  at  the  end,  run  the  needle 
through  the  bunch  of  goofeberries,  and  tie  a 
knot  to  fatten  them  together  (they  reiemble 
hops)  and  put  cold  fpring-water  in  your  pan,  a 
large  handful  of  vine-leaves  in  the  bottom,  and 
three  or  four  layers  of  goofeberries,  with  plenty 
of  vinedeaves  between  every  layer  and  over  the 
top  of  your  pan  ; cover  it  fo  that  no  fteam  can  get 
out,  and  fet  them  on  a fiow  fire  ; when  they  are 
fcalding  hot  take  them  off,  and  let  them  ttand  till 
they  are  cold,  then  fet  them  on  again,  till  they 
are  a good  green,  then  take  them,  off  and  let 
them  ttand  till  they  are  quite  cold,  then  put  them 
in  a fieve  to  drain,  make  a thin  fyrup — to  every 
pint  of  water  put  in  a pound  of  common  loaf- 
fugar,  boil  and  fkim  it  well  : when  it  is  about 
half-cold  put  your  goofeberries,  and  let  them 
ttand  till  the  next  day,  then  give  them  one  boil 
a-day  for  three  days,  then  make  a fyrup ; to 
every  pint  of  water  put  a pound  of  fine  fugar,  a 

, nice 
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ilice  of  ginger  and  a little  Icmon-pecl  cut  length? 
ways  exceedingly  fine,  boil  and  fkim  it  well,  give 
your  goofeberries  a boil  in  it ; when  they  are 
cold  put  them  in  glafles  or  pots,  lay  paper  dipped 
in  brandy  oyer  them,  tie  them  up,  and  keep  them 
for  ufe. 

To  prejerve  Sprigs  green, 

GATHER  the  fprigs  of  muftard  when  it  is 
going  to  feed,  put  them  in  a pan  of  fpring-water 
with  a great  many  vine- leaves  under  and  over 
them,  put  to  them  one  ounce  of  roach-alum,  fet 
it  over  a gentle  fire,  when  it  is  hot  take  it  off  and 
let  it  fiand  till  it  is  quite  cold,  then  cover  it  very 
clofe,  and  hang  it  a great  height  over  a flow  fire  „ 
when  they  are  green  take  out  the  fprigs,  and  lay 
them  on  a fieve  to  drain ; then  make  a good  fyrup, 
boil  your  fprigs  in  it  once  a-day  for  three  da}  s, 
put  them  in,  and  keep  them  for  ufe. — They  are 
very  pretty  to  flick  in  the  middle  of -a  preferved 
orange,  or  garnifh  a fet  of  falvers. — You  may 
preferve  young  peas  when  they  are  jufl  come  into 
pod  the  fame  way. 

To  preferve  Green-Gage  Plums. 

TAKE  the  finefl  plums  you  can  get  jufl  before 
they  are  ripe,  put  them  in  a pan,  with  a layer  of 
vine-leaves  at  the  bottom  of  your  pan,  then  a layer 
of  plumbs,  do  fo  till  your-  pan  is  almoft  full,  then 
fill  it  with  water,  fet  them  on  a flow  fire;  when 
they  arc  hot,  and  their  fkins  begin  to  rife,  take 
them  off,  and  take  the  ikins  carefully  off ; put 
them  on  a fieve  as  you  do  them  ; then  lay  them  in 
the  fame  water,  with  a layer  of  leaves  betwixt, 
as  you  did  at  the  firfl,  cover  them  very  clofe, 
fo  that  no  fleam  can  get  out,  and  hang  them 

a great 
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a great  dillance  from  the  fire  till  they  are 
green,  which  will  be  five  or  fix  hours  at  lead, 
then  take  them  carefully  up,  lay  them  on  a hair* 
fieve  to  drain,  make  a good  fyrup,  give  them  a 
gentle  boil  in  it  twice  a-day,  for  two  days,  take 
them  our  and  put  them  into  a fine  clear  fyrup  ; 
put  paper  dipped  in  brandy  over  them,  and  keep 
them  for  ufe. 

To  prefer ve  Walnuts  black. 

TAKE  the  fmall  kind  of  walnuts,  put  them  ift 
fait  and  water,  change  the  water  every  day  for 
nine  days,  then  put  them  in  the  fieve,  let  them 
(land  in  the  air  until  they  begin  to  turn  black, 
then  put  them  into  a jug,  and  pour  boiling  wateiv.* 
over  them,  and  let  them  (land  till  the  next  day  ; 
then  put  them  in  a fieve  to  drain,  flick  a clove 
into  each  end  of  your  walnut,  put  them  into  a pan 
of  boiling  water,  let  them  boil  five  minutes  ; then 
take  them  up;  make  a thin  fyrup,  fcald  them  in 
it  three  oT  four  times  a-day,  till  your  walnuts  arc 
black  and  bright,  then  make  a thick  fyrup,  with 
a few  cloves  and  a little  ginger  cut  in  flices,  Ikim 
it  well,  put  in  your  walnuts,  boil  them  Hve  or  fix 
minutes,  and  then  put  them  in  your  jars;  wet 
your  paper  with  brandy,  lay  it  over  them,  and  tie 
them  down  with  bladders.  The  firft  year  thev 
are  a little  bitter,  but  the  fecond  year  they  wii| 
be  very  good. 

' To  preferve  ^ green. 

TAKE  large  French  walnuts  when  they  are  a 
little  larger  than  a good  nuTmeg,  wrap  every  wal- 
nut in  vine-leaves,  tic  it  roundvvith  a firing,  then 
put  thena  into  a large  q^uantity  of  fait  and  w^ater, 

lit 
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let  them  lie  in  it  for  three  days,  then  put  them  in 
frefh  lalt  and  water,  and  let  them  lie  in  that  for 
three  days  longer,  then  take  them  out,  and  lay  a 
large  quantity  of  vine-leaves  in  the  bottom  of  your 
pan,  then  a layer  of  walnuts,  then  vine-leaves, 
do  fo  till  your  pan  is  full,  but  take  great  care  the 
walnuts  do  not  touch  each  other ; fill  your  pan  with 
hard  water,  with  a little  bit  of  roach-alum,  fet  it 
over  the  fire  till  the  water  is  very  hot,  but  do 
not  let  it  boil,  take  it  off,  let. them  ftand  in  the 
water  till  it  is  quite  cold,  then  fet  them  over  the 
fire  again  ; when  they  are  green  take  the  pan  off 
the  firej  and  when  the  water  is  quite  cold  take 
out  the  walnuts,  lay  them  on  a fieve  a good  di- 
ftance  from  each  other,  have  ready  a thin  fyrup 
boiled  and  Ikimmed  ; when  it  is  pretty  cool  put 
in  your  walnuts,  let  them  ftand  all  night ; the 
next  day  give  them  feveral  fcalds,  but  do  not  let 
them  boil,  keep  your  prcferving-pan  clofe  covered, 
and  when  you  fee  that  they  look  bright,  and  a 
pretty  colour,'^  have  ready  fnade  a rich  fyrup  of 
fine  loaf-fugar,  with  a few  ftices  of  ginger  and 
two  or  thfiee  blades  of  mace,  fcald  your  walnuts  in 
it,  put  mem  in  fmall  jars  with  paper  dipped  in 
brandy  over  them,  tie  them  down  with  bladders, 
and  keep  them  for  ufe. 

Ttf  pr.eferve  Walnuts  white* 

TAKE  the  large  French  walnuts  full  grown, 
but  not  Ihelled,  pare  them  till  you  fee  the  white 
appear,  put  them  in  lalt  and  water  as  you  do 
them,  have  ready  boi|ing  a large  fauce-pan  full 
of  foft  water,  boil  th^efn  in  it  five  minutes,  take 
them  up,  and  lay  them  betwixt  two  cloths  till 
you  have  made  a thin  fyrup,  boil  them  gently  in 
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jt  for  four  or  five  minutes,  then  put  them  in  a jar, 
flop  them  up  dole,  that  no  fteam  can  get  our, 
if  it  does  it  will  fpoil  the  colour ; the  next  da^ 
boil  them  again  ; when  they  are  cold  make  a frefli 
thick  fyrup,  with  two  or  three  dices  of  ginger  and 
a blade  of  mace,  boil  and  fkim  it  well,  then  give 
your  walnut  a boil  in  it,  and  put  them  in  glaf3  jars, 
with  papers  dipped  in  brandy  laid  over  them] 
and  tie  bladders  over  them  to  keep  out  the  air. 

’to  make  Orange-Marmalade^ 

TAKE  the  cleared;  Seville  oranges  you  can  get, 
cut  them  in  two,  then  take  out  all  the  pulp  and 
juice  into  a bafon,  pick  all  the  feeds  and  fkins  out 
of  it,  boil  the  rindsjjn  hard  water  till  they  are 
tender,  (change  the  water  two  or  three  times 
while  they  are  boiling  / then  pound  them  in  a 
marble-mo'rtar,  add  to  it  the  juice  and  pulp,  and 
put  them  in  a preferving-pan,  with  double  its 
weight  of  loaf-fugar,  fet.it  over  a flow  fire,  boil 
it  a little  more  than  half  an  hour,  then  put  it  into 
pots,  with  brandy  papers  over  them.  . 

Transparent  Marmalade. 

TAKE  very  pale  Seville  oranges,  cut  them  in 
quarters,  take  out  the  pulp,  and  put  it  into  a bafon, 
pick  the  fkins  and  feeds  out,  put  the  peels  in  a 
little  fait  and  w/ter,  let  them  ftand  all  night;  then 
boil  them  irr  a good  quantity  of  fpring-water  till 
they  ^§rtender,  then  cut  them  in  very  thin  flices,' 
and  pu|  thffn  to  the  pulp  ; to  every  pound  of 
mar^^alaae  put  a pound  and  a half  of  double  rc- 
^edfugar  beaten  fine,  boil  them  together  gently 
for  twenty  minutes ; if  It  is  not  clear  and  tranf- 
^parent,  boil  it  fiye  or  fix  minutes  longer,  keep 
fl^rring  it  gently  all  the  time,  anji  take  care  you 
•.  Dd  do 
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do  not  break  the  flices ; when  it  is  cold,  put  it 
into  jelly  or  fweetmeat  glaffes,  tie  them  down 
with  brandy  papers  over  them. — They  are  pretty  - 
for  a defert  of  any  kind. 

ST#  Quince  Marmalade. 

GET  your  quinces  when  they  are  full  ripe, 
pare  them  and  cut  them  into  quarters,  then  take 
out  the  core,  and  put  them  into  a fauce-pan  that 
is  well  lined,  cover  them  with  the  parings,  fill 
the  fauce-pan  near  full  of  fpring-water,  cover  it 
clofe  and  let  them  ftew  over  a flow  fire  till  they 
are  foft  and  of  a pink  colour,  then  pick  out  all 
your  quinces  from  the  parings,  beat  them  to  a 
pulp  in  a marble-mortar,  take  their  weight  of  fine 
loaf-fugar ; put  as  much  water  to  it  as  will  dif- 
folve  it,  boil  and  Ikim  it  well,  then  put  in  your 
quinces,  and  boil  them  gently  three  quarters  of 
an  hour,  keep  ftirring  it  all  the  time,  or  it  will 
flick  to  the  pan  and  burn  ; when  it  is  cold,  put  it 
into  flat  fweetmeat  pots,  and  tie  it  down  with 
brandy-paper. 

li)  Apricot-Marmalade. 

WHEN  you  preferve  your  apricots,  pick  out 
all  the  bad  ones,  and  thofe  that  are  too  ripe  for 
keeping,  boil  them  in  the  fyrup  till  they  will 
mafti ; then  beat  them  in  a marble-mortar  to  a 
pafte;  take  half  their  weight  of  loaf- fugaj,  and 
put  as  much  water  to  it  as  will  dilTolve  it,  boil 
and  Ikim  it  well,  boil  them  till  they  look  clear, 
and  the  fyrup  thick  like  a fine  jelly,  then  put 
it  into  your  fweetmeat  glaflfes,  and  keep  them 
for  ufe. 
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To  preferve  Q'R.'E.iE.iii  Pine-Apples. 

GET  your  pine-apples  before  they  are  ripe, 
and  lay  them  in  ftrong  fait  and  water  five  days, 
then  put  a large  handful  of  vinc-Uaves  in  the 
bottom  of  a large  fauce-pan,  and  put  in  your  pine- 
apples ; fill  your  pan  with  vine-leaves,  then  pour 
on  the  fait  and  water  it  was  laid  in,  cover  it  up 
very  clofe,  and  fet  it  over  a flow  fire,  let  it  fland 
till  it  is  a fine  light  green,  have  ready  a thin  fyrup, 
made  of  a quart  of  water,  and  a pound  of  double 
refined  fugar;  when  it  is  almoft  cold  put  it 
into  a deep  jar,  and  put  in  the  pine-apple  with 
the  top  on,  let  it  ftand  a week,  and  take  care  that 
it  is  well  covered  with  the  fyrup  ; then  boil  your 
fyrup  again,  and  pour  it  carefully  into  your  jar, 
left  you  break  the  top  of  your  pine-apple,  and 
let  it  ftand  eight  or  ten  weeks,  and  give  the  fyrup 
two  or  three  boils  to  keep  it  from  moulding,  let 
your  fyrup  ftand  till  it  is  near  cold  before  you 
pour  It  on;  when  your  pine  apple  looks  quite 
full  of  green,  take  it  out  of  the  fyrup,  and  make 
a thick  fyrup  of  three  pounds  of  double-refined 
fugar  with  as  much  water  as  will  diflblve  it,  boil 
and  Ikim  it  well,  put  a few  flices  of  white  ginger 
in  it ; when  it  is  near  cold  pour  it  upon  your  pine- 
apple, tie  it  down  with  a bladder,  and  the  pine- 
apple will  keep  many  years,  and  not  fhrink ; but, 
if  you  put  it  into  thick  fyrup  at  the  firft,  it  will 
fhrink,  for  the  ftrength  of  the  fyrup  draws  out  the 

juice,  and  fpoils  it. B,  It  is  a great  fault 

to  put  any  kind  of  fruit  that  is  preferved  whole 
into  thick  fyrup  at  firft. 


To 
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To  preferve  Red  Gooseberries. 

TO  every  quart  of  rough  red  goofeberrics  put 
a pound  of  loaf-fugar,  put  your  fugar  imo  a pre- 
ferving-pan,  with  as  much  water  as  will  dlflblve 
it,  boil  and  fkim  it  well,  then  put  in  your  goofe- 
berries,  let  them  boil  a little,  and  fet  them  by  till 
the  next  day,  .then  boil  them  till  they  look  clear, 
and  the  I'yrup  thick,  then  put  them  into  pots  or 
glafles,  cover  them  with  brandy  papers,  and  keep 
^them  for  ufe. 

*■  To  preferve  Stra.'w whole. 

GET  the  finefh  fcarlet  ftrawberries  with  their 
flalks  on,  before  they  are  too  ripe,  then  lay  them 
feparately  on  a China-difli,  beat  and  fift  twice 
their  weight  of  double-refined  fugar,  and  ftrew  it 
over  them,  then  take  a few  ripe  fcarlet  ftrawberries, 
crufh  them,  and  put  them  into  a jar,  with  their 
weight  of  double*refined  fugar  beat  fmall,  cover 
them  clofe,  and  let  them  ftand  in  a kettle  of  boil' 
ing  water  till  they  are  foft,  and  the  fyrup  is  come 
out  of  them  ; then  ftrain  them  through  a mullin 
rag  into  a tofting-pan  ; boil  and  Ikim  it  well ; when 
it  is  cold  put  in  your  whole  ftrawberries,  and  fet 
them  over  the  fire  till  they  are  milk-warm,  then 
take  them  off,  and  let  them  ftand  till  they  are 
quite  cold,  then  fet  them  on  again  and  make 
them  a ftttie  hotter,  do  fo  fevcral  times  till  they 
look  clear,  bur  do  not  let  them  boil,  it  will  fetch 
the  ftalks  of ; when  the  ftrawberries  are  cold,  put 
them  into  jelly  glaffes,  with  the  ftalks  down- 
wards, and  fill  up  your  glaffes  with  the  fyrup  ; tie 

them  down  with  brandy  papers  over  them. 

They  are  very  pretty  amongft  jellies  and  creams, 

' and 
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and  proper  for  fetting  out  a defert  of  any 
kind. 

To  prefiTve  White  Raspberries  whole: 
GET  your  rafpberrles  when  they  are  turning 
white,  with  the  ftalks  on  about  an  inch  long, 
lay  them  fingle  on  a dilh,  beat  and  lift  their 
weight  of  double-refined  fugar,  ftrevv  it  over 
them  ; to  every  quart  of  rafpberries  rake  a quart 
of  white  currant  juice,  put  to  it  its  weight  of 
double-refined  fugar,  boil  and  Ikim  it  well,  then 
put  in  your  rafpberries  and  give  them  a fcald, 
take  them  off'  and  let  them  ftand  for  two  hours, 
then  fet  them  on  again,  and  make  them  a little 
hotter ; do  fo  for  two  or  three  times,  till  they  look 
clear,  but  do  not  let  them  boil,  it  will  make  the 
ffalks  come  ofif ; when  they  are  pretty  cool,  put 
them  into  jelly  glalTcs  with  the  ^ftalks  down,  and 
keep  them  for  ule. — N.  B.  You  may  preferve 
red  rafpberries  the  fame  way,  only  take  red  cur- 
rant-juice inftead  of  white. 

To  preferve  Morello  Cherries. 

GET  your  cherries  when  they  are  full  ripe,  take 
out  the  ftalks  and  prick  them  with  a pin ; to  every 
two  pounds  of  cherries  put  a pound  and  a half 
of  loaf  fugar,  beat  part  of  your  fugar  and  ftrcvv 
it  over  them,  let  them  ftand  all  night,  dilTolve 
the  reft  of  your  fugar  in  half  a pint  of  the  juice 
of  currants,  fet  it  over  a ftow  fire,  and  put  in  the 
cherries  with  the  fugar,  and  give  them  a gentle 
fcald,  let  them  ftand  all  night  again,  and  give  them 
another  fcald,  then  take  them  carefully  out,  and 
boil  your  fyrup  till  it  is  thick,  then  pour  it 
upon  your  cherries ; if  you  find  it  be  too  thin, 
boil  it  again. 

To 
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Topreferve  Barberries  inbunches. 

TAKE  t!re  female  barberries,  pick  out  all  the 
lar^eft  bunches,  then  pick  the  reft  from  the 
ftaiks,  put  them  in  as  much  water  as  will  make  a 
fyrup  of  your  bunches,  boil  them  till  they  are 
foft,  then.ftrain  them  through  a lieve  ; to  every 
pint  of  the  juice  put  a pound  and  a half  of  loaf- 
fugar,  boil  and  11dm  it  well,  and  to  every  pint  of 
fyrup  put  a half  a pound  of  barberries  in  bunches, 
boil  them  till  they  look  very  fine  and  clear,  then 
put  them  carefully  into  pots  and  glafles ; tie 
brandy  papers  over,  and  keep  them  for  ufe. 

To B A R B E R R I E s /or  tS  TS. 

PICK  the  female  barberries  clean  from  the 
ftaiks,  then  take  their  weight  of  loaf-fugar,  put 
them  in  ajar,  and  fet  them  in  a kettle  .of  boiling 
water  till  the  fugar  is  melted.,  and  the  barberries 
quite  foft,  the  next  day  put  them  in  a preferving- 
pan,  and  boil  them  fifteen  minutes ; then  put 
them  iir  jars,  and  put  them  in  a dry  cool  plaec. 

To  pr<?yiTi;e  Damsons.  ^ 

TAKE  the.  fmall  long  danifons,  pick  off  the 
ftaiks,  and  prick  them  with  a pin,  then  put  them 
into  a deep  pot,  with  half  their  weight  of  loaf- 
fugar  pounded,  fet  them  in  a moderate  oven  till 
they  are  foft,  then  take  them  off,  and  give  the 
fyrup  a boil,  and  pour  it  upon  them ; do  fo  two 
or  three  times,  then*  take  them  carefully  out,  and 
put  them  into  the  jars  you  intend  to  keep  them  in, 
and  pour  over  them  rendered  mutton-fuet ; tie  a 
bladder  over  them,  and  keep  them  for  ufe  in  a 
very  cool  place. 
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To  preferve  Magnum  Bonum  Plitms. 

TAKE  the  largeft  yellow  plums,  put  them  in. 
a panful  of  fpring-water,  fct  them  over  a flow 
fire,  keep  putting  them  down  with  a fpoonriil  you 
find  the  fkin  will  come  off,  then  take  them  up  and  . 
peel  the  fkin  off  with  a penknife,  put  them  in  a 
fine  thin  fyrup,  and  give  them  a gentle  boil,  then 
take  them  off,  and  turn  them  pretty  often  in  the 
fyrup,  or  the  outfide  will  turn  bro^n  ; when  they 
are  quite  cold,  fet  them  over  the  fire  again,  let, 
them  boil  five  or  fix  minutes,  then  take  them  off, 
and  turn  them  very'often  in  the  fyrup  till  they  are 
near  cold,  then  take  them  out  and  lay  . them 
feparately  on  a flat  China-difh;  ftrain  the  fyrup 
through  a muflin  rag,  add  to  it  the  weight  of 
the  plums  of  fine  loaf-fugar,  boil  and  fkim  it  very 
well;  then  pu»in  your  plums,  boil  them  till  they 
look  clear,  tl^n  put  them  carefully  into  jars  or 
glaffes,  cover  mem  well  with  the  fyrup,  or  they 
^ will  lofe  their  colour,  put  brandy  papers  and  a 
bladder  over  them. 

To prefeave  Wine-Sours. 

Take  the  fineft  wine  fours  you  can ‘get,  pick 
off  the  ftalks,  run  down  the  feam  with  a pin  only 
fkin  deep,  then  take  half  their  weight  of  loaf- 
fugar  pounded,  and  lay  it  betwixt  your  plums  in 
layers  till  your  jar  is  full,  fet  them  in  a kettle  of 
boiling  water  till  they  are  foft,  -then  drain,  the 
fyrup  from  them,  and  give  it  a boil,  and  pour  it 
on  them ; do  fo  fcveral  times,  till  you  fee  the  fkins 
look  hard  and  the  plums  clear;  let  them  (land  a 
wcek,^  then  take  them  out  one  by  one,  and  put 
ths.m  into  glaffes  jars  or  pots  ; give  your  fyrup  a 
boil ; if  you  have  not  fyrup  enough,  boil  a little 
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clarified  fugar  with  your  fyrup,  and  fill  up  your 
glalTes,  jars,  or  pots  with  it,  and  put  brandy- 
papers  over,  and  tie  a bladder  over  them  to  keep 
out  the  air,  or  they  will  lofe  their  colour  and 

grow  a purple. They  are  pretty  with  cither 

fleeple-crcam,  or  any  kind  of  flummeries,  or  under 
a filver  web. 

T#  preferve  Apricots. 

PARE  your  apricots,  and  thruft  out  the  ftones 
\vith  a fkewer ; to  every  pound  of  apricots  put  a 
pound  of  loaf-fugar,  ftrew  part  of  it  over  them, 
and  let  them  ftand  till  the  next  day  ; then  give 
them  a gentle  boil  three  or  four  different  times, 
let  them  grow  cold  between  every  time,  take 
them  out  of  the  fyrup  one  by  one,  the  laft  time  as 
you  boil  them  fkim  your  fyrup  well,  boil  it  till  it 
looks  thick  and  clear,  then  pour  it  over  your 
apricots,  and  put  brandy-papers  oyer  them. 

To  preferve  Peaches. 

GET  the  largefl;  peaches  before  they  are  too 
ripe,  rub  off  the  lint  with  a cloth,  then  run  them 
down  the  feam  with  a pin,  ikin  deep,  cover  them 
with  French  brandy,  tie  a bladder  over  them, 
and  let  them  fland  a week  ; then  take  them  out, 
and  make  a ftrong  fyrup  for  them,  boil  and  fkim 
it  well,  put  in  your  peaches,  and  boil  them  till 
they  look  clear,  then  take  them  out,  and  put  them 
into  pots  or  glalTes ; mix  the  fyrup  with  the 
brandy ; when  it  is  cold  pour  it  on  your  peaches ; 
tie  them  clofe  down  with  a bladder  that  the  air 
cannot  get  in,  or  the  peaches  will  turn  black. 
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To  preferve  Quinces  whoh. 

PARE  your  quinces  very  thin  and  round,  that 
they  may  look  like  a fcrew,  then  put  them  into  a 
well-tinned  lauce-pan,  with  a new  pewter-fpoon  in 
the  middle  pf  them,  and  fill  your  lauce-pan  with 
hard  water,  and  lay  the  parings  over  your  quinces, 
to  keep  them  down,  cover  your  faucepan  fo  clofe 
that  the  fteam  cannot  get  out,  fet  them  over  a 
flow  fire  till  they  are  foft  and  a fine  pink  colour, 
let  them  Hand  till  they  are  cold,  and  make  a good 
fyrup  of  double-refined  fugar,  boil  and  Ikim  it 
well,  then  put  in  your  quinces,  let  them  boil  ten 
minutes,  take  them  off,  and  let  them  ftand  two 
or  three  hours,  then  boil  them  till  the  fyrup  looks 
thick,  and  the  quinces  clear,  then  put  them  into 
deep  jars,  with  brandy-papers  and  leather  over 

them  ; keep  them  in  a dry  place  for  ufe. 

N.  B,'  You  may  preferve  quinces  in  quarters  the 
fame  way. 

To  preferve  Oranges  carved, 

TAKE  the  faireft  Seville  oranges  you  can  get, 
cut  the  rinds  with  a penknife  in  what  form  you 
pleafe,  draw  out  the  part  of  your  peel  as  you  cut 
them,  and  put  them  into  fait  and  hard  water,  let 
them  ftand  for  three  days  to  take  out  the  bitter  ; 
then  boil  them  an  hour  in  a large  fauce-pan  of 
ffefh  water,  with  fait  in  it,  but  do  not  cover  them, 
it  will  fpoil  the  colour ; then  take  them  out  of  the 
fait  and  water,  and  boil  them  ten  minutes  in  a 
thin  fyrup  for  four  or  five  days  together,  then 
put  them  into  a deep  1 jar,  let  them  ftand  two 
months,  and  then  make  a thick  fyrup,  and  juft 
give  them  a boil  in  it,  let  them  ftand  till  the  next 
day,  then  put  them  into  your  jar,  with  brandy- 
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papers  over  them  ; tie  them  down  with  a bladder 
and  keep  them  for  ufe. 

iV.  B.  You  may  preferve  whole  oranges  without 
carving  the  fame  way,  only  do  not  let  them  boil 
fo  long,  and  keep  them  in  a very  thin  fyrup  at 
lirfl,  or  it  will  make  them  fhrink  and  wither. — 
Always  obferve  to  put  fait  in  the  water  for  either 
oranges  preferved,  or  any  kind  of  orange  chips. 

“ito  preferve  Oranges  in  Jelly. 

TAKE  Seville  oranges,  and  cut  a hole  out  at 
the  ftalks  as  large  as  a fixpence,  and  fcoop  out  the 
pulp  quite  clean,  tie  them  feparately  in  muflin, 
and  lay  them  in  fpring-water  for  two  days  ; change 
the  water  twice  a-day,  then  boil  them  in  the 
muflin  till  tender  upon  a flow  fire,  as  the  water 
waftes  put  hot  water  into  the  pan,  and  keep  them 
covered  ; weigh  the  oranges  before  you  fcoop 
them,  and  to  every  pound  put  two  pounds  of 
double-refined  fugar,  and  one  pint  of  water,  boil 
the  fugar  and  water  with  the  juice  of  the  oranges 
to  the  fyrup,  fkim  it  very  well,  let  it  ftand  till 
cold,  then  put  in  the  oranges,  and  boil  them  half 
an  hour ; if  they  are  not  quite  clear,  boil  them 
once  a-day  for  two  or  three  days,  pare  and  core 
fome  green  j)ippins,  and  boil  them  till  the  water 
is  ftrong  of  the  apple,  but  do  not  ftir  the  apples, 
only  put  them  down  in  the  water  with  the  back 
of  a fpoon,  drain  the  water  through  a jelly-bag 
till  quite  clear,  then  to  every  pint  of  water  put 
one  pound  of  double-refined  fugar,  and  the 
juice  of  a lemon  drained  fine,  boil  it  up  to  a 
drong  jelly,  drain  the  oranges  out  of  the  fyrup, 
put  them  into  glafs-jars,  or  pots  of  the  fize  of 
an  orange,  with  the  holes  upward,  and  pour  the 
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jelly  over  them,  cover  them  with  brandy-papers, 
and  tie  them  clofe  down  with  bladders. — N.  B. 
You  may  do  lemons  the  fame  way. 

Yb  preferve  Lemons. 

CARVE  or  pare  your  lemons  very  thin,  and 
make  a round  hole  on  the  top,  the  fize  of  a fliil- 
ling,  take  out  all  the  pulp  and  Ikins,  rub  them 
with  fait,  and  put  them  in  fpring-water  as  you 
do  them,  to  prevent  them  from  turning  black; 
let  them  lie  in  for  five  or  fix  days,  then  boil  them 
in  frefh  fait  and  water  fifteen  minutes  ; have  ready 
made  a thin  fyrup  of  a quart  of  water,  and  a 
pound  of  loaf-fugar,  boil  them  in  it  five  minutes, 
once  a day,  for  four  or  five  days ; then  put  them 
in  a large  jar,  let  them  ftand  for  fix  or  eight 
weeks,  and  it  will  make  them'  look  clear  and 
plump,  then  take  them  out  of  that  fyrup,  or 
they  will  mould  ; make  a fyrup  of  fine  fugar, 
put  as  much  water  to  it  as  will  diflolve  it,  boil 
and  fkim  it,  then  put  in  your  lemons,  and  boil 
them  gently  till  they  are  clear,  then  put  them 
into  a jar  with  brandy-papers  over,  tie  them 
clofe  down,  and  keep  them  in  a dry  place  for 
ufe. 


To  preferve  Oranges  with  Marmalade. 

PARE  your  oranges  as  thin  as  you  can,  then 
cut  a hole  in  the  ftalk  end  the  fizeof  a fixpence, 
take  out  all  the  pulp,  then  put  your  oranges  in  fait 
and  water,  boil  them  a little  more  than  an  hour, 
(but  do  not  cover  them,  it  will  turn  them  a 
bad  colour,)  have  ready  made  a fyrup  of  a pound 
of  fine  loaf-fugar  with  a pint  of  water,  put  in 
your  oranges,  boil  them  till  they  look  clear, 
then  pick  out  all  the  fkins  and  pippins  out  of 
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your  pulpj  and  cut  one  of  your  oranges  into  ir, 
as  thin  as  poflible,  and  take  its  weight  of  dou- 
ble-refined fugar,  boil  it  in  a clean  tofTing-pan 
over  a flow  clear  fire  till  it  looks  quite  clear 
and  tranfparent ; when  it  is  cold,  take  your 
oranges  out,  and  fill  them  with  your  marma- 
lade, put  on  your  top,  artd  put  them  in  your 
fyrup  again,  let  them  ftand  for  two  months ; then 
make  a fyrup  of  double-refined  fugar,  wdth  as 
much  water  as  will  diflblve  it,  boil  and  fkim  it 
well,  then  give  your  oranges  a boil  in  it ; put 
brandy-papers  over,  then  tie  them  down  with  a 
bladder ; they  will  keep  for  feveral  years. 

To  make  Bullace  Cheese. 

TAKE  your  bullace  when  they  are  full  ripe, 
put  them  into  a pot,  and  to  every  quarter  of 
bullace  put  a quarter  of  a pound  of  loaf-fugar 
beat  fmall,  bake  them  in  a moderate  oven  till 
they  are  foft,  then  rub  them  through  a hair- 
fieve,  to  every  pound  of  pulp  add  half  a pound  of 
loaf-fugar  beat  fine,  then  boil  it  an  hour  and  a 
half  over  a flow  fire,  and  keep  ftirring  it  all  the 
time,  then  pour  it  into  potting-pots,  and  tie 
brandy-papers  over  them,  and  keep  them  in  a 
dry  place ; when  it  has  flood  a few  months  it  will 
cut  out  very  bright  and  fine. — iV.  B,  You  may 
make  floe-cheefe  the  fame  way. 

To  make  Elder  Rob. 

GATHER  your  elderberies  when  they  are  full 
ripe,  pick  them  clean  from  the  flalks,  put  them 
in  large  ftevv-pots,  and  tie  a paper  over  them,  put 
them  in  a moderate  oven,  let  them  ftand  two 
hours,  then  take  them  out,  and  put  them  in  a 
thin  coarfe  cloth,  and  fqueeze  out  all  the  juice 
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you  can  get,  then  put  eight  quarts  into  a well- 
tinncd  copper,  fet  it  over  a flow  fire,  let  it  boil 
till  it  be  reduced  to  one  quart,  when  it  grows  near 
done,  keep  flirting  it,  to  prevent  its  burning  to 
the  bottom,  then  put  it  into  potting-pots,  let  it 
ftand  two  or  three  days  in  the  fun,  then  dip  a 
paper  in  fweet-oil  the  fize  of  your  pot,  and  lay 
it  on,  tie  it  down  with  a bladder,  and  keep  it  in 
a very  dry  place  for  ufe. 

T$  Black-Currant  Rob. 

GET  your  currants  when  they  are  ripe,  pick, 
bake,  and  fqueqze  them  the  fame  as  you  did  the 
elderberries,  then  put  fix  quarts  of  the  juice  into 
a large  tofling-pan,  boil  it  over  a flow  fire  till  it 
is  pretty  thick,  keep  flirting  it  till  it  is  reduced  to 
one  quart,  pour  it  into  flat  pots,  dry  it,  and  tic  it 
down  the  fame  way  as  you  did  your  elder  rob. 

To  Jlew  Pippins  whole. 

PARE  and  core  your  pippins,  and  throw  them 
into  fair  water  as  you  pare  them,  then  take  the 
weight  of  the  fruit  of  double-refined  fugar,  and 
diflblve  it  in  a quart  of  water,  then  boil  it  up, 
and  fcum  it  clean,  then  put  in  the  fruit,  let  them 
flew  gently  till  they  are  tender  and  look  clear, 
then  take  them  out,  and  fquceze  in  the  juice  of 
a large  lemon,  and  let  it  boil  up,  fcum  it  and  run 
it  through  a jelly-bag  upon  the  fruit;  you  may 
flick  the  pippins  with  candied  oranges  and 
lemons  cut  in  thin  llices,  if  you  pleafe. 
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CHAP.  IX. 

Ohferv/iiions  on  Drying  and  Candy  i ng. 

Before  you  candy  any  fort  of  fruit  preferve 
them  iirfl:,  and  dry  them  in  a flove  or  before 
the  fire  till  the  fyrup  is  run  out  of  them,  then 
boil  your  fugar  candy*heighr,  dip  in  the  fruit, 
and  lay  them  in  difhesin  your  fiove  till  dry,  then 
put  them  in  boxes,  and  keep  them  in  a dry 
place. 

To  make  Apricot-Paste. 

PARE  and  ftone  your  apricots,  boil  them  in 
water  till  they  will  mafh  quite  fmall,  put  a pound 
of  double-refined  fugar  in  your  prcferving-pan, 
with  as  much  water  as  will  dififolve  it,  and  boil 
it  to  fugar  again,  take  it  off  the  flove,  and  put 
in  a pound  of  apricots,  let  it  Hand  till  the  fugar  is 
melted,  then  make  it  fcalding  hot,  but  do  not 
jet  it  boil,  pour  it  into  China-difhes,  or  cups ; 
fet  them  In  a flove  ; when  they  are  flift*  enough  to 
turn  out,  put  them  on  glafs  plates,  turn  them  as 
you  fee  occafion  till  they  are  dry. 

To  make  Raspberry-Paste. 

MASH  a quart  of  rafpberries,  flrain  one  half, 
and  put  the  juice  to  the  other  half,  boil  them  a 
quarter  of  an  hour,  put  to  them  a pint  of  red 
currant-juice,  let  them  boil  altpgether  till  your 
berries  are  enough,  put  a pound  and  a half  of 
double-r’efined  fugar  into  a clean  pan  with  as 

much 
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much  water  as  will  diflblve  it,  and  boil  it  to  a fugar 
again,  then  put  in  your  berries  and  juice,  give 
them  a I'cald,  and  pour  it  into  glaffes  or  plates, 
then  put  them  into  a ftove  to  dry,  and  turn  them 
as  you  fee  ocoalion. 

To  make  Gooseberry-Paste. 

TAKE  a pound  of  red  goofeberrics  when  they 
are  full-grown  and  turned,  but  not  ripe,  cut  them 
in  halves,  pick  out  all  the  feeds,  have  ready  a 
pint  of  currant-juice,  boil  your  goofeberrics  in  it 
till  they  are  tender,  put  a pound  and  a lialf  of 
double-refined  fugar  into  your  pan,  with  as  much 
water  as  will  diflblve  it,  and  boil  it  to  fugar  again, 
then  put  all  together  and  make  it  fcalding  hot, 
but  it  muft  not  boil,  pour  it  into  plates  or  glalfes 
the  thicknefs  you  like,  then  dry  it  in  a ftove. 

Th  make  Ccjrrant-Paste  either  red  or  zvhitt. 

STRIP  your  currants,  put  a little  juice  to  them 
to  keep  them  from  burning,  boil  them  well,  'and 
rub  them  through  a hair-ficve,  then  boil  it  a quar- 
ter of  an  hour  : to  a pint  of  juice  put  a pound 
and  a half  of  double-refined  fugar  lifted,  jfhake  in 
your  fugar ; when  it  is  melted  pour  it  on  plates, 
dry  it  as  the  other  paftes,  and  turn  it  into  what 
form  you  pleafe. 

To  make  Currant  Clear  Cakes.  ' 

STRIP  and  walli  your  currants,  to  four  quarts 
of  currants  put  one  quart  of  water,  boil  them  very 
well,  then  run  it  through  a jelly-bag;  to  a pint 
of  jelly  put  a pound  and  a half  of  double-refined 
fugar,  pounded,. and  fifted  through  a hair-fievc, 
fet  your  jelly,  on  the  fire,  when  it  has  juft  boiled 
up  lhake  in  the  fugar,  ftir  it  well,  then  fet  it  on 
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the  fire  again,  make  it  fcalding  hot  to  melt  the 
fugar,  but  do  not  let  it  boil,  then  pour  it  on  clear 
cake-glaffes  or  plates  ; when  it  is  jellied,  before  it 
is  candied,  cut  it  in  round,  or  half  rounds,  this 
will  not  knot ; and  dry  them  the  fame  way  as  you 
did  the  apricot-pafte. 

White  currant  clear-cakes  are  made  the  fame 
way ; but  obfe'rve,  that  as  foon  as  the  jelly  is 
made  you  muft  put  the  fngar  to  it,  or  it  will 
change  the  colour. 

To  make  Violet  Cakes. 

T AKE  the  fineft  violets  you  can  get,  pick  off 
the  leaves,  beat  the  violets  fine  in  a mortar  with 
the  juice  of  a lemon,  beat  and  fift  twice  their 
weight  of  double-refined  fugar,  put  your  fugar 
and  violets  into  a filver  fauce-pan  or  tankard,  fct 
it  over  a flow  fire,  keep  ftirring  it  gently  till  all 
your  fugar  is  dilTolved,  (if  you  let  it  boil  it  will 
difcolour  your  violets)  drop  them  in  China-plates; 
when  you  take  them  off,  put  them  in  a box,  with 
paper  betwixt  every  layer. 

To  dry  Cherries. 

TAKE  Morello  cherries,  ftonc  them,  and  to 
every  pound  of  cherries  put  a pound  and  a quar- 
ter of  fine  fugar,  beat  and  fift  it  over  your  cher- 
ries, let  them  ftand  all  night,  take  them  out  of 
your  fugar,  and  to  every  pound  of  fugar  put  two 
fpoonfuls  of  water,  boil  and  feum  it  well,  then 
put  in  your  cherries,  let  your  fugar  boil  over 
them;  the  next  morning  ftrain  them,  and  to 
every  pound  of  the  fyrup  put  half  a pound  more 
fugar,  let  it  boil  a little  thicker,  then  put  in 
your  cherries,  and  let  them  boil  gently  ; the  next 
day  flrain  them,  and  dry  them  in  a flove,  and 
turn  them  every  day. 

# A fecond 
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A ficond  way  to  dry  Cherries. 

STONE  a pound  and  a half  of  cherries,  put 
them  in  a preferving-pan ; with  a little  water, 
when  they  are  fcakling-hot  put  them  ini  a fieve, 
or  on  a cloth  to  dry,  then  put  them  in  your  pan 
again,  beat  and  fift  half  a pound  of  double-refined 
fugar,  ftrevv  it  betwixt  every  layer  of  cherries; 
when  it  is  melted  fet  them  on  the  fire,  and  make 
them  fcalding-hot,  let  them  fland  till  they  are 
colcb  do  fo  twice  more,  then  drain  them  from  the 
fyrup,  and  lay  them  feparately  to  dry  ; dip  them 
in  cold  water,  and  dry  them  with  a cloth,  let  therri 
in  the  hot  fun  to  dry  as  before,  and  keep  them  in 
a dry  place  till  you  want  to  ufe  themi 

T’o  dry  Green-Gage  PluMs. 

MAKE  a thin  fyrup  of  half  a pound  of  linglei 
refined  fugar,  fkim  it  well,  flit  a pound  of  plums 
down  the  Team,  and  put  them  in  the  fyrup,  keep 
them  fcalding-hot  till  they  are  tender,  (they  mult 
be  well  covered  with  fyrup,  or  they  will  lofe  their 
colour)  let  them  fland  all  night,  then  make  a rich 
fyrup ; to  a pound  of  double-refined  fugar  put 
two  fpoonfuls  of  water,  fkim  it  well  and  boil  it 
almoft  to  a candy ; when  it  is  cold  drain  your' 
plums  out  of  the  firft  fyrup,  and  put  them  in  th^ 
thick  fyrup,  (be  fure  to  let  the  fyrup  cover  them,) 
fet  them  on  the  fire  to  fcald,  till  they  look  clear, 
then  put  them  in  a China-bowl ; when  they  have 
flood  a week  take  them  out,  and  lay  them  on 
China-difhes,  dry  them  in  a flove,  and  turn  them 
once  a-day  till  they  are  dry. — If  yow  would  have 
them  green,  fcald  them  with  vine-leaves  the  fame 
way  as  the  green  gages  are  done. 

To 
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7b  make  Apricot-^akes. 

TAKE  a pound  of  nice  ripe  apricots,  fcajd 
tliem,  and  as  foon  as  you  find  the  fkin  will  come 
off,  peel  them  and  take  out  the  {tones,  beat  them 
in  a marble-mortar  to  a pulp  ; boil  half  a pound 
of  double-refined  fugar  with  a fpoonful  of  wa- 
ter, Ikim  it  exceedingly  well,  then  put  in  the 
pulp  of  your  apricots,  let  them  fimmer  a quar- 
ter of  an  hour  over  a flow  fire,  flir  it  foftly  all 
the  time,  then  pour  it  into  {hallow  flat  glaffes, 
turn  them  out  upon  glafs  plates,  put  them  in  a 
{love,  and  turn  them  once  a-day  till  they  arc  dry. 

To  hum  Almonds. 

TAKE  two  pounds  of  loaf-fugar,  two  pounds 
of  almonds,  put  them  in  a {lew-pan  with  a pint 
of  water,  fet  them  over  a clear  coal-fire,  let 
them  boil  till  you  hear  the  almonds  crack,  take 
them  off,  and  flir  them  about  till  they  arc  quite 
dry,  then  put  them  in  a wine-fievc,  and  lift  all 
the  fugar  from  them,  put  the  fugar  into  the  pan 
again  with  a little  water,  give  it  a boil,  put  four 
fpoonfuls  of  feraped  cochineal  to  the  fugar  to 
colour  it,  put  the  almonds  into  the  pan,  keep 
ftirring  them  over  the  fire  till  they  are  quite 
dry,  put  them  into  a glafs  and  they  will  keep 
twelve  months. 

To  dry  Damsons. 

GET  your  damfons  when  they  are  full  ripe, 
fpread  them  on  a coarfc  cloth,  fet  them  in  a very 
cool  oven,  let  them  fland  a day  or  two ; if  they 
arc  not  as  dry  as  a frefh  prune,  put  them  in  ano- 
ther cool  oven  for  a day' or  two  longer,  till  they 
arc  pretty  dry,  then  put  them  out,  and  lay  them 
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in  a dry  place  : they  will  eat  like  frefli  plums  in 
the  winter. 

To  candy  Ginger. 

BEAT  two  pounds'of  fine  loaf-fugar,  put  one 
pound  in  a toffing-pan,  with  as  much  water  aS 
will  diflblve  it,  with  one  ounce  of  race-ginger 
grated  fine,  ftir  them  well  together  over  a very 
ilow  fire  till  the  fugar  begins  to  boil ; then  ftir  in 
the  other  pound,  and  keep  ftirring  it  till  it  grows 
thick,  then  take  it  off  the  fire,  and  drop  it  in 
cakes  upon  earthen-difhes,  fet  them  in  a warm 
place  to  dry,  and  they  will  look  whitp  and  be  very 
hard  and  brittle. 

To  make  Orange-Chips. 

TAKE  the  beft  Seville  oranges,  pare  them 
aftant,  a quarter  of  an  inch  broad,  (if  you  can 
. keep  the  paring  whole  it  looks  much  prettier;) 
when  you  have  pared  them  all,  put  them  in  fak 
and  fpring  water  for  a day  or  two,  then  boil 
them  in  a large  quantity  of  fpring  water  till  they 
are  tender;  then  drain  them  on  a fievc,  have  ready 
a thin  fyrup,  made  of  a quart  of  water  and  a 
pound  of  fine  fugar,  boil  them  (a  few  at  a time 
to  keep  them  from  breaking)  rill  they  look  clear ; 
then  put  them  into  a fyrup  made  of  fine  loaf-fu- 
gar,  with  as  much  water  as  will  diffolve  it,  and 
boil  them  to  a candy  height;  when  you  take  them 
up,  lay  them  on  fieves,  and  grate  double-refined  fu- 
gar all  over  them,  and  put  them  in  a ftove,  or  by  the 
fire  to  dry,  and  keep  them  in  a dry  place  for  ufe. 

« i 

To  dry  Currants  in  bunches, 

WHEN  the  currants  are  ftoned  and  tied  up 
in  bunches,  to  every  pound  of  currants  take  a 

F f 2 pound 
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pound  3,nd  a half  of  fugar,  and  to  every  pound  qf 
fugar  put  half  a pint  of  water,  boil  the  fyrup  very 
well ; lay  your  currants  in  it,  fet  them  on  the  fire, 
and  let  them  jufi  boil,  take  them  off,  cover  it 
clofc  with  a paper,  let  them  ftand  till  the  next 
day,  then  make  them  fcalding-hot,  let  them  {land 
for  two  or  three  days,  with  a paper  clofe  to  them, 
then  lay  them  on  earthen-plates,  and  fift  them 
well  over  with  fugar,  put  them  in  a ftove  to  dry  ; 
the  next  day  lay  them  on  fievcs,  but  do  not  turn 
them  till  the  upper-fide  is  dry,  then  turn  them, 
and  lift  the  other  lide  well  with  fugar;  when  they 
are  quire  dry,  lay  them  betwixt  papers. 

dry  Apricots. 

TAKE  a pound  of  apricots,  pare  and  ftone 
them,  put  them  in  your  toffing-pan,  pound  and 
fift  half  a pound  of  double-refined  fugar,  drew 
a little  amongft  them,  and  lay  the  reft  over  them ; 
let  them  Hand  twenty-four  hours,  turn  them  three 
or  four  times  in  the  fyrup,  then  boil  them  pretty 
quick  till  they  look  clear,  when  they  are  cold  take 
them  out  and  lay  them  on  glaflcs,  put  them  into 
a ftove,  and  turn  them  every  half  hour,  the  next 
day  every  hour,  and  after  as  you  fee  occalion. 

To  make  Lemon-Drops. 

DIP  a lump  of  treble-refined  loaf-fugar  in 
water,  boil  it  ftiffilh,  take  it  "off,  rub  it  with  the 
back  of  a lilver  fpoon  to  the  lide  of  your  pan, 
then  grate  in  fome  lemon-peel,  boil  it  up,  and 
drop  it  on  paper;  if  you  want  it  red,  put  in  a 
little  cochineal. 

To  make  Lemon-Drops  another  way. 

TAKE  half  a pound  of  pounded  loaf-fugar, 
nfted  very  fine,  put  it  in  a plate  and  -fqueeze 
^ ‘ three 
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three  or  four  lemons  over  it,  mix  it  well  with  a 
fpoon  till  it  makes  a thickifii  pafte,  then  take 
half  a flieet  of  paper  and  cover  it  with  drops  the 
fize  of  a farthing,  place  it  in  the  ftovc  with  a 
flow  fire  till  it  is  quite  dry,  and  take  it  off  from 
the  paper ; if  you  choofe  you  may  add  fome  of 
the  ikin  of  the  lemon  rafped  or  grated. 

To  make  Peppermint-Drops. 

TO  one  hundred  drops  of  oil  of  peppermint, 
add  two  pounds  of  treble-refined  fugar,  beat  fine 
and  fifted  through  a lawn-fieve,  with  the  whites  of 
three  eggs,  and  a fmall  quantity  of  orange-flower 
water,  beat  them  well  up  together,  and  with  a 
tea-fpoon  drop  it  on  fine  kitchen  paper  to  what- 
ever fize  you  wifh  to  have  them,  put  them  on  the 
hearth  to  dry,  and  the  next  day  they  will  be  fit 
for  ufe. 

To  make  Raspberry  or  Currant-Drops. 

TAKE  half  a pound  of  pounded  loaf-fugar  on 
a plate,  then  a quantity  of  rafpberries,  or  cur- 
rants, which  you  fqueeze  through  a fieve;  when 
that  is  done  add  the  juice  to  the  fugar  till  it  makes 
a pafte  of  a thickifh  confiftency,  drefs  it  on  fine 
cap-paper  and  place  it  on  the  ftove  till  dry. 

To  dry  Peaches. 

PARE  and  ftone  the  largeft  Newington  peach- 
es, have  ready  a fauce-pan  of  boiling  water,  put 
in  the  peaches,  let  them  boil  till  they  arc  tender, 
lay  them  on  a fieve  to  drain,  then  weigh  them, 
and  put  them  in  the  pari  they  were  boiled  in,  and 
cover  them  with  their  weight  of  fugar ; let  them 
lie  two  or  three  hours,  then  boil  them  till  they  are 
clear,  and  the  fyrup  pretty  thick,  let  them  ftand 

all 
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all  ni^ht  covered  clofe,  fcald  them  very  well, 
then  take  them  off  to  cool,  and  fet  them  on  again 
till  the  peaches  are  thoroughly  hot  ; do  this  for 
three  days,  lay  them  oi?  plates  to  dry,  and  turn 
them  ev>cry  day. 

candy  Angelica. 

TAKE  it  when  young,  cut  it  in  lengths, 
cover  it  clofe,  and  boil  it  till  it  is  tender  ; peel 
it,  and  put  it  in  again,  let  it  fimmer  and  boil  till 
it  is  green,  then  take  it  up,  and  dry  it  with  a 
cloth ; to  every  pound  of  ftalks  put  a pound  of 
fugar  ; put  your  ftalks  into  an  earthen-pan,  beat 
the  fugar  and  ftrew  it  over  them,  let  it  Hand  two 
days;  then  boil  it  till  it  is  clear  and  green,  pup  it 
in  a cullender  to  drain  ; beat  a pound  of  fugar  to 
a powder  again,  flrew  it  on  your  angelica,  lay  it 
on  plates  to  dry,  and  fet  them  in  the  oven  after 
the  pies  are  drawn.— Three  pounds  and  a half  of 
fugar  is  enough  for  four  pounds  of  ftalks, 

I'o  candy  Lemon  or  Orange  Peel, 

CUT  your  lemons  or  oranges  long-ways,  and 
take  out  all  the  pulp,  and  put  the  rinds  into  a 
pretty  ftrong  fait  and  hard  water  fix  days,  then 
boil  them  in  a large  quantity  of  fpring  water  till 
they  are  tender,  then  take  them  put  and  lay  them 
on  a hair-fieve  to  drain,  then  make  a thin  fyrup 
of  fine  loaf-fugar,  a pound  to  a quart  of  water ; 
put  in  your  peels  and  boil  them  half  an  hour,  or 
till  they  look  clear,  have  ready  a thick  fyrup 
made  of  fine  loaf-fugar>  with  as  much  water  as 
will  diflblve  it;  put  in  your  peels,  and  boil  them 
over  a flow  fire,  till  you  fee  the  fyrup  candy 
about  the  pan  and  peels,  then  take  them  out, 
and  grate  fine  fugar  all  over  them,  lay  them  on 

a hair- 
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a hair-ficve  to  drain,  and  fet  them  in  a ftove,  or 
before  the  fire  to  dry,  and  keep  them  in  a dry 
place  for  ufc.— iV.  B,  Do  not  cover  your  fauce- 
pan  when  you  boil  either  lemons  or  oranges. 

7(7  boil  Sugar  candy  height. 

PUT  a ^ound  of  fugar  into  a clean  toffing- 
pan,  with  half  a pint  of  water,  fet  it  over  a very 
clear  flow  fire,  take  olf  the  feum  as  it  rifes,  boil 
it  till  it  looks  fine  and  clear,  then  take  out  a lit- 
tle with  a filver-fpoon ; when  it  is  cold,  if  it  will 
draw  a thread  from  your  fpoon  it  is  boiled  high 
enough  for  any  kind  of  fweetmeat;  then  boil  your 
fyrup^  and  when  it  begins  to  candy  round  the 
edge  of  your  pan  it  is  candy-height. 

N.  B.  It  is  a great  fault  to  put  any  kind  of 
fweetmeats  into  too  thick  a fyrup,  efpecially  at 
the  firft,  for  it  withers  your  fruit,  and  takes  olf 
both  the  beauty  and  flavour. 


CHAP.  X. 

Obfervations  upon  Creams,  Custards,  and 
CHEESE-C/fKES. 

WHEN  you  make  any  kind  of  creams  and 
cuftards,  take  great  care  your  tofllng-pan 
be  well  tinned,  put  a,fpoonful  of  water  in  it  to 
prevent  the  cream  frt^  flicking  to  the  bottom 
of  your  pan,  then  beat  your  yolks  of  eggs,  and 
flrain  out  the  threads,  and  f^ollow  the  diredtions 
of  your  receipt. — As  to  cheefe-cakes  they  fliould 
not  be  made  long  before  you  bake  them,  parti- 
cularly 
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cularly  almond  or  lemon  cheefe-cakes,  for  ftand- 
ing  makes  them  oil  and  look  fad;  (a  moderate 
oven  bakes  them  bcft,''  if  it  is  too  hot  it  burns 
them  and  takes  off  the  beauty^  and  a very  flow 
oven  makes  them  fad  and  look  black  ; make 
your  checfe-cakes  up  juft  when  the  oven  is  of 
a proper  heat,  and  they  will  rife  well  and  be  of 
a proper  colour. 

To  make  Pistacho'Cream. 

TAKE  half  a pound  of  piftacho-nuts,  take 
out  the  kernels,  beat  them  in  a mortar  with  a 
fpoonful  of  brandy,  put  them  into  a tofling- 
pan,  with  a pint  of  good  cream  and  the  yolks 
of  two  eggs  beat  fine,  ftir  it  gently  over  a very 
flow  fire  till  it  grows  thick;  then  put  it  into  a 
China  foup-plate,  when  it  grows  cold  ftick  it  all 
over  with  fmall  pieces  and  ferve  it  up. 

To  make  Chocolate-Cream, 

SCRAPE  fine  a quarter  of  a pound  of  the  beft 
chocolate,  put  to  it  as  much  water  as  will  dif- 
folve  it,  put  it  in  a marble-mortar,  beat  it  half 
an  hour,  put  in  as  much  fine  fugar  as  will  fweeten 
it,  and  a pint  and  a half  of  cream,  mill  it,  and 
as  the  froth  rifes  lay  it  on  a fieve,  put  the  re- 
maining part  of  your  jcream  in  poffet-glafles,  and 
lay  the  frothed  cream  upon  them. — If  fnakes 
a pretty  mixture  upon  a fet  of  falveis. 

To  make  Spanish-Cream. 

DISSOLVE  in  a quarter  of  a pint  of  rofe- 
water  three  quarters  of  a'n  ounce  of  ifinglafs  cut 
fmall,  run  it  through  a hair-ficve,  add  to  it  the 
yolks  of  three  eggs,  beat  and  mixed  with  half  a pint 
•f  cream,  two  forrel  leaves,  and  fugar  to  your 
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tafte,  <3ip  the  difh  in  cold  water  before  you  put 
in  the  cream,  then  cut  it  out  with  a jigging-iron, 
and  lay  it  in  rings  round  different  coloured  fweet- 
meats. 

To  make  Ice>Cream. 

PARE,  ftone,  and  fcald  twelve  ripe  apricots* 
beat  them  fine  in  a marble-mortar,  put  to  them 
fix  ounces  of  double-refined  fugar,  a pint  of 
fcalding  cream,  work  it  through  a hair-fieve,  put 
it  into  a tin  that  has  a clofe  cover,  fet  it  in  a tub 
of  ice  broken  fmall,  and  a large  quantity  of  fait 
put  amongff  it,  when  you  fee  your  cream  grow 
thick  round  the  edges  of  your  tin,  ftir  it,  and 
fet  it  in  again  till  it  grows  quite  thick ; when 
your  cream  is  all  frozen  up,  take  it  out  of  your 
tin,  and  put  it  into  the  mould  you  intend  it  to  be 
turned  out  of,  then  put  on  the  lid,  and  have 
ready  another  tub  with  ice  and  fait  in  as  before, 
put  your  mould  in  the  middle,  and  lay  your  ice 
under  and  over  it,  let  it  ftand  four  or  five  hours, 
dip  your  tin  in  warm  water  when  you  turn  it 
out;  if  it  be  fummer,  you  murt  not  turn  it  out 
till  the  moment  you  want  it;  you  may  ufe  any 
fort  of  fruit  if  you  have  not  apricots,  only  obferve 
to  work  it  fine. 

To  make  Clotted  Cream. 

PUT  one  tea-fpoonful  of  earning  into  a quart 
of  good  cream  ; when  it  comes  to  a curd,  break 
it  very  carefully  with  a lilver-fpoon,  lay  it  upon 
a fieve  to  drain  a little,  put  it  into  a China  foup- 
plate,  pour  over  it  fome  good  cream,  with  the 
juice  of  rafpberrics,  damfons,  or  any  kind  of 
fruit,  to  make  it  a fine  pink  colour  ; fweeten  it  to 
your  taffc,  apd  lay  round  it  a few  ftrawberry- 

G g leaves. 
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leaves.-— — It  is  proper  for  a middle  at  fupper,  or 
a corner  at  dinner. 

To  make  Hartshorn-Cream. 

TAKE  four  ounces  of  hartlhorn-Ihavings,  boil 
them  in  three  pints  of  water  till  it  is  reduced  to 
half  a pint,  run  it  through  a jelly-bag,  put  to  it  a 
pint  of  cream,  let  it  juft  boil  up,  then  put  it  into 
jelly-glaftes,  letitftand  till  it  is  cold,  (by  dipping 
your  glafl'es  into  Icalding  water  it  will  flip  out 
whole,)  then  flick  them  all  over  with  flices  of  al- 
monds cut  lengthways  : it  eats  well  with  white- 
wine  and  fugar,  like  flummery. 

To  make  Riband-Cream. 

TAKE  eight  quarts  of  new  milk,  fet  it  on  the 
fire,  when  it  is  ready  to  boil  put  in  a quart  o‘f 
good  cream  ; earn  it,  and  pour  it  into  a large 
bowl,  let  it  ftand  all  night ; then  take  off  the 
cream,  and  lay  it  on  a fleve  to  drain,  cut  it  to 
the  flze  of  your  glaffes,  and  lay  red,  green,  or  co- 
loured fweetmeats  between  every  layer  of  cream. 

To  make  Lemon-Cream. 

TAKE  a pint  of  fpring  water,  the  rinds  of 
two  lemons,  pared  very  thin,  and  the  juice  of 
three,  beat  the  whites  of  fix  eggs  very  well,  mix 
the  whites  with  the  water  and  lemon,  put  fugar 
to  your  tafte,  then  fer  it  over  the  fire,  and  keep 
flirting  it  till  it  thickens,  but  do  not  let  it  boil ; 
ftrain  it  through  a cloth,  beat  the  yolks  of  fix 
eggs,  put  it  over  the  fire  till  it  be  quite  thick, 
then  put  it  into  a bowl  to  cool,  and  put  it  in  your 
glalfes. 

To 
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To  make  Steeple-Cream  with  Wine-Sours. 

TAKE  one  pint  of  ftrong  clear  calf’s-foot 
jelly,  the  yolks  of  four  hard  eggs,  pounded  in  a 
mortar  exceeding  fine,  with  the  juice  of  a Seville 
orange,  and  as  much  double-refined  fugar  as  will 
make  itfvvcet;  when  your  jelly  is  warm  put  it  in, 
and  keep  ftirring  it  till  it  is  cold  and  grows  as 
thick  as  cream,  then  put  it  into  jelly-glaffes ; the 
next  day  turn  it  out  into  a difh  with  preferved 
wine-fours,  flick  a fprig  of  myrtle  in  the  top  of 
every  cream,  and  ferve  it  up  with  flowers  round  it. 

To  make  Raspberry-Cream. 

TAKE  a quart  of  rafpberrics,  or  rafpberry- 
jam,  rub  it  through  a hair  fieve  to  take  out  the 
feeds,  mix  it  well  with  your  cream,  put  in  as 
much  loaf-fugar  as  will  make  it  pleafant;  then 
put  it  into  a mill-pot  to  raife  a froth  with  a cho- 
cholate-mill ; as  your  froth  rifes  take  it  off  with, 
a fpoon,  lay  it  upon  a hair-fieve ; when  you  have 
got  what  froth  you  have  occafion  for,  put  the 
remainder  of  your  cream  in  a deep  China-dilh 
or  punch-bowl,  put  your  frothed  cream  upon  it 
as  high  as  it  will  lie  on,  then  flick  a light  flower 
in  the  middle,  and  fend  it  up. — It  is  proper  for 
a middle  at  fupper,  or  a corner  at  dinner. 

Lemon-Cream  with  Peel. 

BOIL  a pint  of  cream ; when  it  is  half  cold 
put  in  the  yolks  of  four  eggs,  flir  it  till  it  is 
cold,  then  fet  it  over  the  fire  with  four  ounces 
of  loaf-fugar,  a tea-fpoonful  of  grated  lemon- 
peel,  flir  it  till  it  is  pretty  hot,  take  it  off  the 
fire  and  put  it  in  a bafon  to  cool ; when  it  is 
cold  put  it  into  fweetmeat-glafTes,  lay  pafle  knots 
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or  lemon-peel  cut  like  long  ftraws  over  the  tops 
of  your  glalles. — It  is  proper  to  be  put  upon  a 
bottom -falver  amongft  jellies  and  whips. 

Orange-Cream. 

TAKE  the  juice  of  four  Seville  oranges,  and 
the  out-rind  of  one  pared  exceedingly  fine,  put 
them  into  a tofiing-pan  with  one  pint  of  water, 
and  eight  ounces  of  fugar,  beat  the  whites  of  five 
eggs,  fet  it  over  the  fire,  ftir  it  one  way  till  it  grows 
thick  and  white,  ftrain  it  through  a gauze-lleve, 
ftir  it  till  it  is  grown  fine,  then  beat  the  yolks  of 
five  eggs  exceedingly  well,  put  it  in  your  tofiing- 
pan  with  the  cream,  ftir  it  over  a very  flow 
fire  till  it  is  ready  to  boil,  put  it  into  a bafon  to 
cool,  and  ftir  it  till  it  is  quite  cold,  then  put  it 
into  jelly-glafles  : fend  it  upon  a falver  with 
whips  and  jellies. 

To  make  Burnt-Cream. 

BOIL  a pint  of  cream  with  fugar  and  a little 
lemon-peel  fhred  fine,  then  beat  the  yolks  of 
fix,  and  the  whites  of  four  eggs  feparately  ; when 
your  cream  is  cooled,  put  in  your  eggs,  with  a 
fpoonful  of  orange-flower  water,  and  one  of  fine 
flour ; fet  it  over  the  fire,  keep  ftirring  it  till  it 
is  thick,  put  it  into  a difh ; when  it  is  cold  lift  a 
quarter  of  a pound  of  fugar  all  over,  hold  a hot 
falamander  over  it  till  it  is  very  brown,  and  looks 
like  a glafs-plate  put  over  your  cream. 

To  make  La  Pompadour-Cream. 

BEAT  the  whites  of  live  eggs  to  a ftrong  froth, 
put  them  into  a rofling-pan  with  two  fpoonfuls 
of  orange-flower  water,  two  ounces  of  fugar,  ftir 
it  gently  for  three  or  four  minutes,  then  pour  it 

into 
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into  your  difh,  and  pour  good  melted  butter  over 

it,  and  fend  it  in  hot. It  is  a pretty  corner- 

dilh  for  a fecond  courfe  at  dinner. 

7b  make  Tea-Cream. 

TO  half  a pint  of  milk  put  a quarter  of  an 
ounce  of  fine  hyfon-tea,  boil  them  together, 
ftrain  the  leaves  out,  and  put  to  the  milk  half  a 
•pint  of  cream,  and  two  tea-fpoonfuls  ot  rennet, 
fet  it  over  fome  hot  embers  in  the  difli  you  fend 
it  to  table  in,  and  cover  it  with  a tin-plate; 
when  it  is  thick  it  is  enough. — Garnifii  with 
fwectmeats,  and  fend  it  up. 

To  make  King  William’s  Cream. 

BEAT  the  whites  of  three  eggs  very  well, 
then  fqueeze  out  the  juice  of  two  large  or  three 
fmall  lemons ; take  two  ounces  more  than  the 
weight  of  the  juice  of  double-refined  fugar,  and 
mix  it  together  with  two  or  three  drops  of  orange- 
flower  water  and  five  or  fix  fpoonfuls  of  fair 
fpring- water;  when  all  the  fugar  is  melted,  put 
the  whites  of  the  eggs  into  the  pan  and  the  juice, 
fet  it  over  a flowfire,  and  keep  ftirring  it  till  you 
find  it  thicken,  and  ftrain  it  through  a courfe 
cloth  quick  into  the  difh. 

Snow  Cream,  a pretty  fupper-dijh. 

MAKE  a rich  boiled  cuftard,  and  put  it  in 
the  bottom  of  your  China  or  glafs  difh,  then  take 
the  whites  of  eight  eggs,  beat  with  rofe-water 
and  a fpoonful  of  treble-refined  fugar  till  it  is  a 
firong  froth ; put  fome  milk  and  water  into  a 
broad  flew-pan,  and  when  it  boils  take  the  froth 
off  the  eggs,  and  lay  it  on.  the  milk  and  water, 

and 
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and  let  it  boil  once  up;  take  it  off  carefully,  and 
Uy  it  on  your  cuftard. 

To  make  Cream  Cheese. 

PklT  one  large  fpoonful  of  fleep  to  five  quarts 
of  afterings,  break  it  down  -light,  put  it  upon  a 
cloth  on  a fieve-bottom,  and  let  it  run  till  dry; 
break  it,  cut  and  turn  it  in  a clean  cloth,  then 
put  it  into  the  fieve  again,  and  put  on  it  a two- 
pound  weight,  fprinkle  a little  fait  on  it,  and  let 
it  fiand  all  night,  then  lay  it  on  a board  to  dry  ; 
when  dry,  lay  a few  ffrawberry-leaves  on  it,  and 
ripen  it  between  two  pewter-difhes  in  a warm 
place,  turn  it,  and  put  on  frefh  leaves  every  day. 

To  make  a Trifle. 

PUT  three  large  macaroons  in  the  middle  of 
'your  difh,  pour  as  much  while-wine  over  them 
as  they  will  drink ; then  take  a quart  of  cream, 
put  in  as  much  fugar  as  will  make  it  fweet,  rub 
your  fugar  upon  the  rind  of  a lemon,  to  fetch  out 
the  effence,  put  your  cream  into  a pot,  mill  it  to 
a ftrong  froth,  lay  as  muph  froth  upon  a fieve  as 
will  fill  the  difh  you  intend  to  put  your  trifle  in; 
pur  the  remainder  of  your  cream  into  a toffing- 
pan,  with  a flick  of  cinnamon,  the  yolks  of  four 
eggs  well  beat,  and  fugar  to  your  tafle,  fet  them 
over  a gentle  fire,  flir  it  one  way  till  it  is  thick, 
then  take  it  off  the  fire,  pour  it  upon  your  maca- 
roons ; when  it  is  cold  put  on  your  frothed  cream, 
lay  round  it  different-coloured  fweetmeats,  and 
fmall-fhot  comfits,  and  figures  or  flowers. 

• Almond-Custards. 

PUT  a quart  of  cream  in  a tofling-pan,  a flick 
of  cinnamon,  a blade  or  two  of  mace,  boil  it  and 

fet 
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fet  it  to  cool,  blanch  two  ounces  of  almonds, 
beat  them  fine  in  a marble- mortar  with  rofe- water; 
(if  you  like  a ratafia  tafte,  put  in  a few  apricot- 
kernels  or  bitter  almonds,)  mix  them  with  your 
cream,  fweeten  it  to  your  talle,  fet  it  on  a flow 
fire,  keep  ftirring  it  till  it  is  pretty  thick,  if  you 
let  it  boil  it  will  curdle,  pour  it  into  cups,  &c. 

make  Lemon-Custards. 

TAKE  a pint  of  white-wine,  half  a pound 
of  double-refined  fugar,  the  juice  of  two  le- 
mons, the  out-rind  of  one  pared  very  thin,  the 
inner-rind  of  one  boiled  tender  and  rubbed  througii 
a fievc  ; let  them  boil  a good  while,  then  take  out 
the  peel  and  a little  of  the  liquor,  fet  it  to  cool, 
pour  the  reft  into  a clifli  you  intend  for  it ; beat 
four  yolks  and  two  whites  of  eggs,  mix  them 
with  your  cool  liquor,  ftrain  them  into  vour  difh, 
Itir  them  well  up  together,  fet  them  on  a How 
fire,  or  boiling  water  to  bake  as  a cuflard  ; wlien 
it  is  enough,  grate  the  rind  of  a lemon  all  over 
the  top ; you  may  brown  it  over  with  a hot  fala- 
lamander. — It  may  be  eat  either  hot  or  cold. 

To  make  Orange-Custards. 

BOIL  the  rind  of  half  a Seville  orange  very 
tender,  beat  it  in  a marble-mortar  till  it  is  very 
fine,  put  to  it  one  fpoonful  of  the  beft  brandy, 
the  juice  of  a Seville  orange,  four  ounces  of  loaf- 
fugar,  and  the  yolks  of  four  eggs ; beat  them  all 
together  ten  minutes ; then  pour  in  by  degrees  a 
pint  of  boiling  cream,  keep  beating  them  till 
they  are  cold,  put  them  into  cuftard-cups,  'and 
fet  them  in  an  earthen-ddh  ot  hot  w'atcr;  let 
them  Hand  till  they  are  fet,  then  take  them  out, 
and  flick  preferved  oranges  on  the  top,  and  ferve 

them 
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them  up  either  hot  or  cold.>^It  is  a pretty  cor- 
ncr-dilh  for  dinner,  or  a fidc  dilh  for  lupper. 

To  make  a common  Custard.. 

TAKE  a quart  of  good  cream,  fet  it  over  a 
flow  fire,  with  a little  cinnamon  and  four  ounces 
of  fugar ; when  it  is  boiled  take  it  off  the  fire  ; 
beat  the  yolks  of  eight  eggs,  put  to  them  a 
fpoonful  of  orange-flower  water  to  prevent  the 
cream  from  cracking,  ftir  them  in  by  degrees  as 
your  cream  cools,  put  the  pan  over  a very  flow 
fire,  ftir  them  carefully  one  way  till  it  is  al- 
moft  boiling,  then  put  it  into  cups,  and  ferve 
them  up. 


To  make  a Beest  Custard. 

TAKE  a pint  of  the  bceft,  fet  it  over  the  fire- 
with  a little  cinnamon,  or  three  bay  leaves,  let  it 
be  boiling  hot,  then  take  it  off,  and  have  ready 
mixed  one  fpoonful  of  flower  and  a fpoonful  of 
thick  cream,  pour  your  hot  beeft  upon  it  by  de- 
grees, mix  it  exceedingly  well  together,  and 
fwceten  it  to  your  tafte ; you  mty  either  put  it  in 
crufts  or  cups,  or  bake  it. 

To  make  an  Apple  Floating-Island. 

BAKE  fix  or  eight  very  large  apples;  when 
they  are  cold  peel  and  core  them,  rub  the  pulp 
through  a fieve  with  the  back  of  a wooden-fpoon, 
then  beat  it  up  light  with  fine  fugar,  well  fifted, 
to  your  tafte;  beat  the  whites  of  four  eggs  with 
orange-flower  water  in  another  bowl  till  it  is  a 
light  froth,  then  mix  it  with  your  apples  a little 
at  a time  till  all  is  beat  together,  and  exceedingly 
light ; make  a rich  boiled  cuftard,  and  put  it  in  a 

China 
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China  oi‘  glafs  difli,  and  lay  the  apples  all  over  It, 
Garnifli  with  currant-jelly,  or  what  you  pleafe. 

‘To  make  Fairy  Butter. 

TAKE  the  yolks  of  four  eggs  boiled  hard,  a 
quarter  of  a pound  of  butter,  beat  two  ounces  of 
fugar  in  a large  fpoonful  of  orange-flower  water, 
beat  them  all  together  to  a fine  pafte,  let  it  flai>d 
two  or  three  hours,  then  rub  it  through  a cul- 
lender upon  a plate  j it  looks  very  pretty. 

To  make  Almond  Cheese-Cakes. 

TAKE  four  ounces  of  Jordan  almonds,  blanch 
them,  and  put  them  into  cold  water,  beat  them 
with  rofe-water  in  a marble-mortar  or  wooden- 
bowl,  with  a wooden- peftle  ; put  to  it  four  ounces 
of  fugar,  and  the  yolks  of  four  eggs  heat  fine, 
work  it  in  a mortar  or  bowl  till  it  becomes  white 
and  frothy,  then  make  a rich  puff-paih.,  which 
mufi:  be  made  thus  ; Take  half  a pound  of  flower, 
a quarter  of  a pound  of  butter,  rub  a little  of  the 
butter  into  the  flour,  mix  it  ftiff  with  a little  cold 
water,  then  roll  your  pafte  ftraightout,  ftrew  over 
a little  flour,  and  lay  over  it  in  thin  bits  one  third 
of  your  butter,  throw  a little  more  flour  over  the 
butter,  do  fo  for  three  times,  then  put  your  pafte 
in  your  tins,  fill  them,  and  grate  fugar  over  them, 
and  bake  them  in  a gentle  oven. 

To  make  Bread  Cheese  Cakes. 

SLICE  a penny  loaf  as  thin  as  poffible,  pour 
on  it  a pint  of  boiling  cream,  let  it  ftand  two  hours ; 
then  take  eight  eggs,  half  a pound  of  butter,  and 
a nutmeg  grated,  beat  them  well  together,  put  in 
half  a pound  of  curants  well  wafned,  and  dried 
before  the  fire,  and  a fpoonful  of  brandy,  or 
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white  wine,  and  bake  them  in  raifed  crulls,  or 
petty-pans. 

To  make  Citron  Cheese-Cakes. 

BOIL  a quart  of  cream,  beat  the  yolks  of  four 
eggs,  mix  them  with  your  cream  when  it  is  cold, 
and  fet  it  on  the  fire  ; let  it  boil  till  it  curds,  blanch 
fome  almonds,  beat  them  with  orange-flower  wa- 
ter, put  them  into  the  cream  with  a. few  Naples 
bifeuits  and  green  citron  fhred  fine,  fweeten  it  to 
your  tafte,  and  bake  them  in  tea-cups. 

To  wo/’(?Rice  Cheese-Cakes. 

BOIL  four  ounces  of  rice  till  tender,  put  it 
upon  a fieve  to  drain,  put  in  four  eggs  well 
beaten,  half  a pound  of  butter,  half  a pint  of  cream, 
fix  ounces  of  fugar,  a nutmeg  grated,  and  a glafs 
of  ratafia-water  or  brandy:  beat  them  altogether, 
and  bake  them  in  raifed  crufts. 

‘To  make  Curd  Cheese-Cakes. 

TAKE  half  a pint  of  good  curds,  beat  them 
with  four  eggs,  three  fpoonfuls  of  rich  cream, 
half  a nutmeg  grated,  one  fpoonful  of  ratifia,  rofe, 
or  orange  water,  put  to  them  a quarter  of  a pound 
of  fugar,  half  a pound  of  currants  well  walked  and 
dried  before  the  fire;  mix  them  all  well  together, 
and  bake  it  in  petty-pans,  with  a good  cruft 
under  them. 

To  make  ORAlfpE  Crumpets. 

TAKE  a pint  of  cream  and  a pint  of  new  milk, 
warni  it,  and  put  in  it  a little  runnet ; when  it  is 
broke  ftir  it  gently,  lay  it  on  a cloth  to  drain  all 
night,  and  then  take  the  rinds  of  three  oranges 
boiled  as  for  preferving  in  three  different  waters. 
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pound  them  very  fine,  and  mix  them  with  the 
curd  and  eight  eggs  in  a mortar,  a little  nutmeg, 
the  juice  of  a lemon  or  orange,  and  fugar  to  your 
tafte;  bake  them  in  tin-pans  rubbed  with  butter, 
when  they  are  baked  turn  them  out,  and  put  fack 
and  fugar  over  them. — Some  put  llices  of  prefled 
oianges  among  them. 

J'o  make  Cheese  Cakes. 

SET  a quart  of  new  milk  near  the  fire,  with  a 
fpoonful  of  runnet,  let  the  milk  be  blood  warm 
when  it  is  broke,  drain  the  curd  through  a coarfe 
cloth,  now  and  then  break  the  curd  gently  with 
your  fingers,  rub  into  the  curd  a quarter  of  a 
pound  of  butter,  a quarter  of  a pound  of  fugar, 
a nutmeg,  and  two  Naples  bifcuits  grated,  the 
yolks  of  four  eggs  and  the  white  of  one  egg,  one 
ounce  of  almonds  well  beat,  with  two  fpoonfuls 
of  rofe- water  and  two  of  fack ; clean  fix  ounces 
of  currants  very  well,  put  them  into  your  curd, 
and  mix  them  all  well  together, 

1‘o  make  Curd  Puffs. 

TAKE  two  quarts  of  milk,  put  a little  runnet 
In  it ; when  it  is  broke  put  it  in  a coarfe  cloth  to 
drain,  then  rub  the  curd  through  a hair-fieve, 
with  four  ounces  of  butter  beat,  ten  ounces  of 
bread,  half  a nutmeg,  and  a lemon-peel  grated, 
a fpoonful  of  wine,  and  fugar  to  your  talfe  ; rub 
your  cups  with  butter,  and  bake  them  a little 
more  than  half  an  hour,  ^ 

To  make  Egg-Cheese. 

BEAT  fix  eggs  well,  put  them  into  three  gills 
of  new  milk,  fugar,  cinnamon,  and  lemon-peel 
to  your  tafte  ; fet  it  over  the  fire,  keep  Birring  it, 
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and  fqueeze  a quarter  of  a lemon  in  it  to  turn  it 
to  cheefe,  let  it  run  into  what  fhape  you  would 
have  it ; when  it  is  cold  turn  it  out,  pour  over 
it  a little  almond-cream,  made  of  fweet  almonds, 
beat  fine  with  a little  cream,  then  put  them  into 
a pint  of  cream,  let  it  boil  and  drain  it,  put  to  it 
the  yolks  of  three  eggs  well  beat,  fet  it  over  the 
lire,  and  make  it  like  a cuftard. 

To  make  a Loaf  Royal, 

TAKE  a French  roll,  rafp  it,  cut  off  the  bottom 
cruft,  lay  it  in  a pan,  with  the  bottom  upwards ; 
boil  a pint  of  cream,  put  to  it  the  }mlks  of  two 
eggs,  a little  cinnamon  orange-flower  water,  and 
fugar  to  your  tafte  ; when  it  is  cold,  pour  it 
upon  the  roll,  let  it  ftand  in  all  night  to  ftcep, 
then  make  a very  good  cuftard  of  cream,  a little 
fack,  orange-flower  water,  and  fugar  ; put  the  roll 
into  a difh,  with  fome  good  pafte  round  the 
edge,  and  pour  the  cuftard  upon  it ; you  may 
lay  lumps  of  marrow  in  the  cuftard,  and  flick 
long  flips  of  citron  and  orange-peel  in  the 
loaf,  then  fend  it  to  the  oven ; a little  time  will 
bake  it. 

' Tb  make  a Prince  Loaf. 

TAKE  fmall  French  rolls,  about  the  lize  of  an 
egg,  cut  a fmall  round  hole  in  the  top,  take  out 
all  the  crumb,  fill  them  with  almond  cuftard, 
lay  over  it  currant-jelly  in  thin  fliccs,  beat  the 
white  of  an  egg  and  double-refined  fugar  to  a 
froth,  and  ice  them  all  over  with  it — Five  is  a 
pretty  difli. 

To  make  a Drunken  Loaf. 

TAKE  a French  roll  hot  out  of  the  oven,  rafp 
it,  and  pour-a  pint  of  red  wine  upon  it,  and  cover 

it 
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it  clofe  up  for  half  an  hour,  boil  one  ounce  of 
macaroni  in  water  till  it  is  loft,  and  lay  it  upon  a 
fieve  to  drain,  then  put  the  lizc  of  a walnut  of 
butter  into  it,  and  as  much  thick  cream  as  i*.  will 
take,  then  fcrapc  in  fix  ounces  of  Parmcfan 
chcefe,  fiiake  it  about  in  your  toffing-pan,  with 
the  macaroni,  till  it  be  like  a line  cuftard,  then 
pour  it  hot  upon  your  loaf ; brown  it  with  a 
falamander,  and  ferve  it  up. — It  is  a pretty  dilh 
for  fuppcr. 

To  make  Snow-Balls. 

PARE  five  large  baking-apples,  take  out  the 
cores  with  a fcoop,  fill  the  holes  with  orange  or 
quince  marmalade  ; then  make  a little  good  hot 
pafte,  and  roll  your  apples  in  it,  and  make  your 
cruft  of  an  equal  thicknefs,  and  put  them  in  a tin 
dripping-pan,  bake  them  in  a moderate  oven ; 
when  you  take  them  out,  make  icing  for  them  the 
fame  way  as  for  the  plum-cake,  and  ice  them 
all  over  with  it,  about  a quarter  of  an  inch  thick  ; 
fet  them  a good  diftance  from  the  fire  till  they 
are  hardened,  but  take  care  you  do  nor  let 
them  brown,  put  one  in  the  middle  of  a China- 
dilh,  and  the  other  five  round  it ; gari\ifti  them 

with  green  fprigs  and  fmall  flowers. They 

are  proper  for  a corner  either  for  dinner  or 
fupper. 

To  make  Fried  Toast. 

CUT  a nice  of  bread  about  half  an  inch  thick, 
ftecp  it  in  rich  cream  with  fugar  and  nutmeg  to 
your  tafte  ; when  it  is  quite  fort  put  a good 
of  butter  into  a toffing-pan,  fry  it  a fine  brownf^ 
lay  it  on  a dilh,  pour  wine-fauce-over  it,  and  ferve 
it  up. 
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CHAP.  XI. 

Obfervations  upon  Cakes. 

WHEN  you  make  any  kind  of  cakes,  be  furc 
that  you  get  the  things  ready  before  you 
begin,  then  beat  your  eggs  well,  and  do  not  leave 
them  till  you  have  finiflied  the  cakes  or  elfe  they 
will  go  back  again,  and  your  cakes  will  not  be 
light  : if  your  cakes  are  to  have  butter  in,  take 
care  you  beat  it  to  a fine  creani  before  you  put 
in  your  fugar,  for  if  you  beat  it  twice  the  time  it 
will  not  anfvver  f6  well  : as  to  plum-cake,  feed- 
cake,  or  rice-cake,  it  is  bell  to  bake  them  in 
wooden  garths,  for  if  you  bake  them  in  either 
pot  or  tin  they  burn  the  outfide  of  the  cakes,  and 
confine  them  fo  that  the  heat  cannot  penetrate 
into  the  middle  of  your  cake,  and  prevents  it 
from  rifing;  bake  all  kinds  of  cakes  in  a good 
oven,  according  to  the  fize  of  your  cake,  and 
follow  the  diredtions  of  your  receipt ; for,  though 
care  hath  been  taken  to  weigh  and  meal'ure  every 
article  belonging  to  every  kind  of  cake,  yet  the 
management  and  the  oven  muft  be  left  to  the 
maker’s  care. 

To  make  a Bride-Cake, 

TAKE  four  pounds  of  fine  flour  well  dried, 
four  pounds  of  frefli  butter,  two  pounds  of  loaf 
fugar,  pound  and  fift  fine  a quarter  of  a pound 
of  mace,  the  fame  of  nutmegs;  to  every  pound 

of 
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©f  flour  put  eight  eggs,  wafli  four  pounds  of 
currants,  pick  them  well  and  dry  them  before 
the  fire,  blanch  a pound  of  fweet  almonds,  and 
cut  them  lengthways  very  thin,  a pound  of  citron, 
one  pound  of  candied  orange,  the  fame  of  candied 
lemon,  half  a pint  of  brandy  ; firfl:  work  the  but- 
ter with  your  hand  to  a cream,  then  beat  in  vour 
fugar  a quarter  of  an  hour,  beat  the  whites  of  your 
eggs  to  a very  ftrong  froth,  mix  them  with  your 
fugar  and  butter,  beat  your  yolk  half  an  hour  at 
leaft,  and  mix  them  with  your  cake  ; then  put  In 
your  flour,  mace,  and  nutmeg,  keep  beating  it 
well  till  your  oven  is  ready,  put  in  your  brandy, 
and  beat  your  currants  and  almonds  lighu  ' in, 
tie  three  fheets  of  paper  round  the  bottom  of 
your  hoop  to  keep  it  from  running  out,  rub  it  well 
with  butter,  put  in  your  cake,  and  lay  your 
fweetmeats  in  three  layers  with  cake  betwixt 
every  layer ; after  it  is  rifen  and  coloured,  cover 
it  with  paper  before  your  oven  is  flopped  up  ; it 
will  take  three  hours  baking. 

To  make  Almond-Icing  for  the  Bride-Cake. 

BEAT  the  whites  of  three  eggs  to  a ftrong  froth, 
beat  a pound  of  Jordan  almonds  very  fine  with  rofe- 
water,  mix  your  almonds  with  the  eggs  liglitly 
together,  a pound  of  common  loaf- fugar  beat  fine, 
and  put  in  by  degrees  ; when  your  cake  is  enough, 
take  it  out,  and  lay  your  icing  on,  then  put  it  in 
to  brown. 

To  Sugar-Icing  for  the  Bride-Cake. 

BEAT  two  pounds  of  double-refined  fugar 
with  two  ounces  of  fine  ftarch,  lift  it  through  a 
gauze-fieve;  then  beat  the  whites  of  five  eergs  with 
a knife  upon  a pewter- difli  half  an  hour ; beat  it 

in 
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in  your  fugar  a little  at  a time  or  it  will  make  the 
eggs  fall,  and  will  not  be  go<^d  a colour ; when 
you  have  put  in  all  your  fugar,  beat  it  half  an  hour 
longer,  then  lay  it  on  your  almond-icing,  and 
fpread  it  even  with  a knife ; if  it  be  put  on  as 
foon  as  the  cake  comes  out  of  the  oven  it  will  be 
hard  by  the  time  the  cake  is  cold. 

To  make  a good  Plum-Cake. 

TAKE  a pound  and  a half  of  fine  flour  well 
dried,  a pound  and  a half  of  butter,  three  quarters 
«f  a pound  of  currants  wafhed  and  well  picked  ; 
fione  half  a pound  of  raifins  and  flice  them,  eigh- 
teen ounces  of  fugar  beat  and  well  fifted,  fourteen 
eggs,  leave  out  the  whites  of  half  of  them,  fhred 
the  peel  of  a large  lemon  exceedingly  fine,  three 
ounces  of  candied  orange,  the  fame  of  lemon,  a 
tea-fpoonfulof  beaten  mace,  half  a nutmeg  grated, 
a tea-cupful  of  brandy,  or  white  wine,  four  fpoon- 
fuls  of  orange-flower  water ; firft  work  the  but- 
ter with  your  hand  to  a cream,  then  beat  yonr 
fugar  well  in,  whilk  your  eggs  for  half  an  hour, 
then  mix  them  with  your  fugar  and  butter,  and 
put  in  your  flour  and  fpices ; when  your  oven 
is  ready,  mix  > our  brandy,  fruit,  and  fweetmeats 
lightly  in,  then. put  in  your  hoop,  and  fend  it  to 
the  oven ; it  will  require  two  hours  and  a half 

baking. It  will  take  an  hour  and  a half 

beating. 

To  make  a rich  Seed-Cake. 

TAKE  a pound  of  flour  well  dried,  a pound  of 
l^utter,  a pound  of  loaf-fugar  beat  and  fifted, 
eight  eggs,  two  ounces  of  carraway-fecds,  one 
nutmeg  grated,  and  its  weight  of  cinnamon  ; firft 
beat  your  butter  to  a cream,  then  put  in  your 

fugar 


1 


ENGLISH  HOUSEKEEPER.  241 

fugar,  beat  the  whites  of  your  eggs  half  an  hour, 
mix  them  with  your  fugar  and  butter,  then  beat 
the  yolks  half  an  hour,  put  it  to  the  whites,  beat 
in  your  flour,  fpices,  and  feeds,  a little  before 
it  goes  to  the  oven  ; put  it  in  the  hoop  and  bake  it 
two  hours  in  a quick  oven,  and  let  it  lland  two 
hours. — It  will  take  two  hours  beating. 

To  make  a White  Plum-Cake. 

TO  two  pounds  of  flour  well  dried  take  a 
pound  of  fugar  beat  and  lifted,  one  poupd  of  but- 
ter, a quarter  of  an  ounce  of  mace,  the  fame  of 
nutmeg,  lixteen  eggs,  two  pounds  and  a half  of 
currants,  picked  and  walhed,  half  a pound  of 
candied  lemon,  the  fame  of  fweet  almonds,  haU  a 
pint  of  fack,  or  brandy,  three  fpoonfuls  of  orange- 
flower  water  ; beat  your  butter  to  a cream,  put  in 
your  fugar,  beat  the  whites  of  your  eggs  half  an 
hour,  mix  them  with  your  fugar  and  butter,  then 
beat  your  yolks  half  an  hour,  mix  them  with  your 
whites,  it  will  take  two  hours  beating.  Put  in 
your  flour  a little  before  your  oven  is  ready,  mix 
your  currants  and  all  your  other  ingredients 
lightly. in,  juft  when  you  put  it  in  your  hoop.— - 
Two  hours  will  bake  it. 

To  make  little  Plum-Cakes. 

TAKE  a pound  of  flour,  rub  into  it  half  a 
pound  of  butter,  the  fame  of  fugar,  a little  beaten 
mape  ; beat  four  eggs  very  well  (leave  out  half 
the  whites)  with  three  fpoonfuls  of  yeaft,  put  to 
it  a quarter  of  a pound  of  warm  cream,  {train 
them  into  your  flour,  and  make  it  up  light,  fet  it 
before  the  fire  to  rife  ; juft  before  you  fend  it  to 
the  oven  put  in  three  quarters  of  -a  pound  of 
currants. 
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To  make  Orange-Cakes. 

TAKE  Seville  oranges  that  have  very  good 
rinds,  quarter  them,  and  boil  them  in  two  or 
three  waters  until  th6y  are  tender,  and  the  bitter- 
neis  is  gone  ofF;  feum  them,  then  lay  them  on  a 
clean  napkin  to  dry,  take  all  the  feeds  and  fkins 
out  of  the  pulp  with  a knife,  Ihred  the  peels  fine, 
put  them  to  the  pulp,  weigh  them,  and  put  rather 
more  than  their  weight  of  fine  fugar  inte  a^offing- 
pan  with  juft  as  much  water  as  will  diflblv^it; 
boil  it  till  it  becomes  a perfedt  fugar,  thefi  by 
degrees  put  in  your  orange-peels  and  pulp,  ftir 
them  well  before  you  fet  them  on  the  fire,  boil  it 
very  gently  till  it  looks  clear  and  thick,  then  put 
it  into  flat-bottomed  glalTes,  fet  them  in  a ftove, 
and  keep  a conftant  moderate  heat  to  them  ; when 
they  are  candied  on  the  top  turn  them  out  upon 
glaffes. — iV.  B.  You  may  make  lemon-cakes  the 
fame  way. 

To  make  Lemon-Cakes  a fecond  way. 

BEAT  the  whites  of  ten  eggs  with  a whifle  for 
an  hour,  with  three  fpoonfuls  of  rofe  or  orange- 
flower  water  ; then  put  in  one  pound  of  loaf-fugar 
beat  and  lifted,  with  the  yellow  rind  of  a lemon 
grated  into  it;  when  it  is  well  mixed  put  in  the 
juice  of  half  a lemon  and  the  yolks  of  ten  eggs 
beat  fmooth,  and  juft  before  you  put  it  into  the 
oven  ftir  in  three  quarters  of  a pound  of  flour; 
butter  your  pan,  and  one  hour  will  bake  it  in  a 
moderate  oven. 

To  make  Rice-Cake. 

TAKE  fifteen  eggs,  leave  out  one  half  of  the 
whites,  beat  them  exceedingly  well  near  an  hour 

with 
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with  a whiik,  then  beat  the  yolks  half  an  hour, 
put  to  your  yolks  ten  ounces  of  loaf  fugar  lifted 
fine,  beat  it  well  in  ; then  put  in  half  a pound  of 
rict-flour,  a little  orange  water  or  brandy,  the 
rinds  of  two  lemons  grated  ; then  put  in  your 
whites,  beat  them  all  well  together  for  a quarter 
of  an  hour,  then  put  them  in  a hoop  and  fet  them 
in  a quick  oven  for  half  an  hour. 

To  make  Ratafia-Cakes. 

TAKE  half  a pound  of  fwcet  almonds,  the 
fame  quantity  of  bitter,  blanch  and  beat  them 
line  in  orange,  rofe,  or  clear  water,  to  keep  them 
from  oiling ; pound  and  lift  a pound  of  fine  fugar, 
mix  it  with  your  almonds,  have  ready  very  well 
beat  the  whites  of  four  eggs,  mix  them  lightly 
with  the  almonds  and  fugar,  put  it  in  a preferv- 
ing-pan,  and  fet  them  on  a moderate  fire,  keep 
flirring  it  quick  one  way  until  it  is  pretty  hot ; 
when  it  is  a little  cool,  roll  it  in  fmall  rolls  and 
cut  it  in  thin  cakes,  dip  your  hands  in  flour  and 
lhake  them  on  it,  give  them  each  a light  tap 
with  your  finger,  put  them  on  fugar-papers,  and 
fift  a little  fine  fugar  over  them  jull  as  you  are 
putting  them  into  a flow  oven. 

To  Ratafia-Cakes  a fecond'way. 

TAKE  one  pound  and  a half  of  fweet  almonds, 
and  half  a pound  of  bitter  almonds,  beat  them 
as  fine  as  pofliblc  with  the  whites  of  two  eggs ; 
then  beat  the  whites  of  five  eggs  to  a flrong  froth, 
lhake  in  lightly  two  pounds  and  a half  of  luie 
loaf-fugar,  beat  and  fifted  very  fine,  drop  them 
in  little  drops  the  fize  of  a nutmeg  on  cap-paper, 
and  bake  them  in  a flack  oven. 
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To  make  Shrewsberry-Cakes. 

TAKE  half  a pound  of  butter,  beat  it  to  a 
cream,  then  put  in  half  a pound  of  flour,  one  egg, 
flx  ounces  of  loaf-fugar  beat  and  lifted,  half  an 
ounce  of  carraway  feeds  mixed  into  a paftc,  roll 
them  thin,  and  cut  them  round  with  a fmall  glafs 
or  little  tins,  prick  them  and  lay  them  on  fireets 
of  tin,  and  bake  them  in  a flow  oven. 

To.make  Shrewsberr y-Cakes  a fecondway. 

I'O  a pound  of  butter  beat  and  fift  a pound  of 
double-refined  fugar,  a little  mace,  and  four  eggs ; 
beat  them  all  together  with  your  hand  till  it  is 
very  light,  and  looks  curdling ; then  fliake  in 
a pound  and  a half  of  fine  flour,  roll  it  thin, 
and  cut  it  into  little  cakes  with  a tin,  and 
bake  them. 

To  make  Bath-Cakes. 

RUB  half  a pound  of  butter  into  a pound  of 
flour,  and  one  fpoonful  of  good  barm  ; warm 
fome  cream,  and  make  it  into  a light  paftc,  fet 
it  to  the  fire  to  rife ; when  you  make  them  up 
take  four  ounces  of  caraway  comfits,  work  part 
of  them  in,  and  ftrew  the  reft  on  the  top,  make 
them  into  a round  cake,  the  fize  of  a French  roll, 
bake  them  on  fheet  tins,  and  fend  them  in  hot  for 
breakfaft. 

To  make  Queen-Cakes. 

TAKE  a pound  of  loaf-fugar,  beat  and  fift  it, 
.a  pound  of  flour  well  dried,  a pound  of  butter, 
eight  eggs,  half  a pound  of  currants  waflied  and 
picked,  grate  a nutmeg,  the  fame  quantity  of 
mace  and  cinnamon  ; work  your  butter  to  a cream, 

then 
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then  put  in  yo'ir  fugar,  beat  the  whites  of  your 
eo-as  near  half  an  hour,  mix  them  with  your  fugar 
and  butter ; then  beat  your  yolks  near  half  an 
hour,  and  put  them  to  your  butter ; beat  them 
exceedingly  well  together,  and  put  in  your  flour, 
fpices,  and  the  currants  ; when  it  is  ready  for  thp 
oven  bake  them  in  tins,  and  dull  a little  lugar 
over  them. 

To  make  a common  Seed-Cake. 

TAKE  two  pounds  of  flour,  rub  it  into  h^lf  a 
pound  of  powdered  lugar,  one  ounce  of  caraway- 
feeds  beaten,  have  ready  a pint  of  milk,  with  half 
a pound  of  butter  melted  in  it,  and  tvvo  fpoonfuls 
of  new  barm,  make  it  up  into  a pafte,  fet  it  to 
the  fire  to  rife,  flour  your  tin,  and  bake  it  in  a 
quick  oven. 

To  make  Cream-Cakes. 

BEAT  the  whites  of  nine  eggs,  to  a fliff  froth, 
then  ftir  it  gently  with  a fpoon,  for  fear  the  froth 
fhould  fail,  and  grate  the  rinds  of  two  lemons  ; 
to  every  white  of  an  egg,  fhake  in  foftly  a 
fpoonful  of  double-refined  fugar  fifted  fine,  lay  a 
wet  fheet  of  paper  on  a tin,  and  drop  the  froth  in 
little  lumps  on  it  with  a fpoon  a fmall  diflance 
from  each  other,  and  lift  a good  quantity  of  fugar 
over  them,  fet  them  in  an  oven  after  brown  bread, 
make  the  oven  clofe  up,  and  the  froth  will  rife; 
when  they  are  juft  coloured  they  are  baked 
enough,  take  them  out  and  put  two  bottoms 
together,  and  lay  them  on  a fieve  ; then  fet  them 
in  a cool  oven  to  dry. — You  may  lay  rafpberry- 
jam,  or  lay  other  forts  of  fweetmeats  betwixt 
them,  before  you  clofe  the  bottom  together  to 
dry. 
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To  make  little  Currant  Cakes. 

TAKE  one  pound  and  a half  of  fine  flour,  dry 
it  well  before  the  fire,  a pound  of  butter,  half 
a pound  of  fine  loaf-fugar  well  beat  and  fifred, 
four  yolks  of  eggs,  four  fpoonfuls  of  rofe-water, 
four  fpoonfuls  of  fack,  a little  macc,  and  one 
nutmeg  grated  ; beat  the  eggs  very  well,  and 
put  them  to  the  rofe-water  and  fack, then  put  to  it 
the  fugar  and  butter ; work  them  altogether,  ftrew 
in  the  currants  and  the  flour,  being  both  made 
warm  together  before. — This  quantity  will  make 
fix  or  eight  cakes ; bake  them  pretty  crifp,  and 
a fine  brown. 

To  make  Prussi  an-Cakes. 

TAKE  a pound  of  fugar  beat  and  fifted,  half  a 
pound  of  flour  dried  and  feven  eggs,  beat  the 
yolks  and  whites  feparate,  the  juice  of  one  lemon, 
the  peel  of  two  grated  very  fine,  half  a pound  of 
almonds  beat  fine  with  rofe-water ; as  foon  as 
the  whites  are  beat  to  a froth,  put  in  all  the  things 
except  the  flour,  and  beat  them  together  for  half 
an  hour;  juft  before  you  fet  it  in  the  oven  fliake 
in  the  flour. — N.  B.  The  whites  and  yolks  muft 
be  beat  feparatc>  or  it  will  be  quite  heavy. 

To  make  a Cake  without  butter. 

BEAT  eight  eggs  half  an  hour,  have  ready 
pounded  and  fifted  a pound  of  loaf-fugar,  (hake  it 
in,  and  beat  it  half  an  hour  more  ; put  to'  it  a 
quarter  of  a pound  of  fwcet  almonds  beat  fine 
with  orange-flower  water,  grate  the  rind  of  a 
lemon  into  the  almonds,  and  fquecze  in  the  juice 
of  the  lemon;  mix  them  altogether,  and  kpp 

beating 
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beating  them  till  the  oven  is  ready,  and  juft 
before  you  fet  it  in  put  to  it  three  quarters  of  a 
pound  of  warm  dry  fine  flour;  rub  your  hoop 
with  butter  : an  hour  and  a half  will  bake  it, 

To  Barbadoes  Jumballs. 

BEAT  very  light  the  yolks  of  four  eggs  and 
the  whites  of  eight  with  a fpoonful  of  rofe-water, 
and  dull  in  a pound  of  treble-refined  fugar ; 
then  put  in  three  quarters  of  a pound  of  the  beft 
fine  flour,  ftir  it  lightly  in,  greafe  your  tin  flicets, 
and  drop  them  in  the  ftiape  of  a macaroon,  and 
bake  them  nicely. 

STo  Chacknells. 

TO  a pound  of  flour  put  a pound  of  butter,  fix 
eggs,  (leaving  out  three  whites)  three  quarters  of 
a pound  of  powder-fugar,  a glafs  of  water,  a little 
lemon-peel  chopped  very  fine,  and  dried  orange- 
flowers  ; work  it  well  together,  then  cut  it  into 
pieces  of  what  bignel’s  you  pleafe  to  bake,  and 
glaze  them  with  fugar. 

Tip  make  Light  Wiggs. 

TO  three  quarters  of  a pound  of  fine  flour  put 
half  a pint  of  milk,  made  warm,  mix  in  it  two  or 
three  fpoonfuls  of  light  barm,  cover  it  up,  fet 
it  half  an  hour  by  the  fire  to  rife,  work  in  the 
pafte  four  ounces  of  fugar  and  four  ounces  of 
butter,  make  it  into  wdggs  with  as  little  flour  as 
poflible,  and  a few  feeds ; fet  them  in  a quick 
©ven  to  bake. 

To  make  Macaroons. 

TO  one  pound  of  blanched  and  beaten  fweet 
almonds  put  one  pound  of  fugar,  and  a little  rofe- 

water 
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water  to  keep  them  from  boiling  ; then  beat  the 
whites  of  feven  eggs  to  a froth,  put  them  in  and 
beat  them  well  together,  drop  them  on  wafer- 
papcr,  grate- fugar  over  them  and  bake  them. 

To  make  Spanish  Biscuits. 

BEA.T  the  yolks  of  eight  eggs  near  half  an 
hour,  then  beat  in  eight  fpoonfuls  of  fugar,  beat 
the  whites  to  a ftrong  froth,  then  beat  them  very 
well  with  yolks  and  fugar  near  half  an  hour,  put 
in  four  fpoonfuls  of  flour,  and  a little  lemon  cut 
exceedingly  fine,  and  bake  them  on  papers. 

To  make  Sponge  Biscuits. 

BEAT  the  yolks  of  twelve  eggs  half  an  hour, 
put  in  a pound  and  a half  of  fugar  beat  and  fifted  ; 
whiflc  it  well  till  you  fee  it  rife  in  bubbles,  beat 
the  whites  to  a ftrong  froth,  whifk  them  well  with 
your  fugar  and  yolks,  beat  in  fourteen  ounces  of 
flour,  with  the  rinds  of  two  lemons  grated,  bake 
them  in  tin  moulds  buttered,  or  coffins  : they 
require  an  hot  oven,  the  mouth  muft  not  be 
flopped;  when  you  put  them  into  the  even  duft 
them  with  fugar : they  will  take  half  an  hour 
baking. 

To  Lemon  Biscuits. 

BEAT  very  well  the  yolks  of  ten  eggs,  and 
the  whites  of  five,  with  four  fpoonfuls  of  orange- 
flower  water,  till  they  froth  up ; then  put  in  a 
pound  of  loaf-fugar  fifted,  beat  it  one  way  for 
half  an  hour  or  more,  put  in  half  a pound  of  flour 
with  the  rafpings  of  two  lemons,  and  the  pulp  of 
a fmall  one,  butter  your  tin,  and  bake  it  in  a 
quick  oven,  but  do  not  flop  up  the  mouth  at  firft 
for  fear  it  fhould  fcorch,  duft  it  with  fugar  before 
jmu  put  it  into  the  ov-en;  it  is  foon  baked. 

To 
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To  make  Drop  Bisccjits. 

BEAT  the  yolks  of  ten  eggs  and  the  whites  of 
fix,  with  one  fpoonful  of  rofe-water,  half  an  hour; 
then  put  in  ten  ounces  of  loaf-fugar  beat  and 
fifted,  whifk  them  well  for  half  an  hour,  then  add 
one  ounce  of  caraway-feeds  crufhed  a little,  and 
fix  ounces  of  fine  flour,  whilk  in  your  flour  gently, 
drop  them  on  wafer-papers,  and  bake  them  in  a 
moderate  oven. 

To  make  common  Biscuits. 

BEAT  eight  eggs  half  an  hour,  put  in  a pound 
of  fugar  beat  and  fifted  with  the  rind  of  a lemon 
grated,  whifk  it  an  hour  till  it  looks  light,  then 
put  in  a pound  of  flour,  with  a little  rofe-water, 
and  bake  them  in  tins,  or  on  papers  with  fugar 
over  them. 


To  make  Wafers. 

TAKE  two  fpoonfuls  of  cream,  two  of  fugar, 
the  fame  of  flour,  and  one  fpoonful  of  orange- 
flower  water,  beat  them  well  together  for  half  an 
hour,  then  make  your  wafer-tongs  hot,  and  pour 
a little  of  your  batter  in  to  cover  your  irons, 
bake  them  on  a ftovc-fire,  as  they  are  baked  roll 
them  round  a flick  like  a fpiggot,  as  foon  as  they 
are  cold  they  will  be  very  crifp  ; they  are>  pro- 
per for  tea,  or  to  put  upon  a falver  to  eat  with 
jellies. 

To  make  Lemon  Puffs, 

BEAT  a pound  of  double-refined  fugar,  fift  it 
through  a fine  fieve,  put  it  in  a bowl  with  the 
juice  of  two  lemons,  beat  them  well  together, 
then  beat  the  white  of  an  egg  to  a very  high  froth, 
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put  it  In  your  bowl,  beat  it  half  an  hour,  then 
put  in  three  eggs  with  two  rinds  of  lemons 
grated,  mix  it  well  up,  duft  your  papers  with 
lugar,  drop  on  the  puff's  in  fmall  drops,  and  bake 
them  in  a moderate  oven. 

To  make  Chocolate  Puffs. 

BEAT  and  fift  half  a pound  of  double-refined 
fugar,  fcrape  into  it  one  ounce  of  chocolate  very 
fine,  mix  them  together,  beat  the  white  of  an 
egg  to  a very  high  froth,  then  ftrew  in  your 
fugar  and  chocolate ; keep  beating  it  till  it  is  as 
ffiff  as  pafte,  fugar  your  papers,  and  drop  them 
on  about  the  fize  of  a fix-pence,  and  bake  them  in 
a very  flow  oven. 

To  make  Almond  Puffs. 

BLANCH  two  ounces  of  fweet  almonds,  beat 
them  fine  with  orange-flower  water,  beat  the 
whites  of  three  eggs  to  a very  high  froth,  then 
ffrew  in  a little  fitted  fugar,  mix  your  almonds 
with  your  fugar  and  eggs,  then  add  more  fugar 
till  it  is  as  ffiff  as  pafte,  lay  it  in  cakes,  and  bake 
it  on  paper  in  a cool  oven. 

To  make  Picklets. 

TAKE  three  pounds  of  flour,  make  a hole  in 
the  middle  with  your  hand,  then  mix  two  fpoon- 
fuls  of  bran,  with  as  much  milk  and  a little  fait 
as  will  make  it  into  a light  pafte,  pour  your  milk 
and  bran  into  the  middle  of  your  flour,  and  ftir 
a little  of  your  flour  into  it ; then  let  it  ftand  all 
night,  and  the  next  morning  work  all  the  flour 
into  the  barm,  and  beat  it  well  for  a quarter  of  an 
hour,  then  let  it  ftand  an  hour ; after  that,  take  it 
out  with  a large  fpoon,  and  lay  it  on  a board  well 
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dufted  with  flour,  and  dredge  flour  over  them  ; 
pat  it  vvith  your  hand,  and  bake  them  upon  your 
bakc-fionc. 

To  French  Bread. 

TAKE  a quarter  of  a peck  of  flour,  one  ounce 
of  butter  melted  in  milk  and  water,  mix  two  or 
three  fpoonfuls  of  barm  with  it,  ftrain  it  through 
a fieve,  beat  the  white  of  an  egg  put  in  your  water 
with  a little  fait,  work  it  up  to  a light  pafte,  put 
it  into  a bowl,  then  pull  it  into  pieces,  let  it  fland 
all  night,  then  work  it  well  up  again,  cover  it, 
and  lay  it  on  a dreflTer  for  half  an  hour,  then  work 
all  the  pieces  feparate  and  make  them  into  rolls, 
and  let  them  in  the  oven. 

To  make  White  Bread. 

TO  a gallon  of  the  belt  flour  put  fix  ounces 
of  butter,  half  a pint  of  good  yeft,  a little  fait, 
break  two  eggs  into  a bafon,  but  leave  out  one  of 
the  whites,  put  a fpoonful  or  two  of  water  to 
them,  and  beat  them  up  to  a froth,  and  put  them 
in  the  flour,  have  as  much  new  milk  as  will  wet 
it,  make  it  juft  cream,  and  mix  it  up,  lay  a hand- 
ful of  flour  and  drive  it  about,  holding  one  hand 
in  the  dough,  and  driving  it  with  the  other  hand 
till  it  is  quite  light,  then  put  it  in  your  pan  again, 
and  put  it  near  the  fire,  and  cover  it  with  a cloth, 
and  let  it  ftand  an  hour  and  a quarter  ; make  your 
rolls  ten  minutes  before  you  fet  them  in  the  oven, 
and  prick  them  with  a fork ; if  they  are  the  big- 
nefs  of  a French  roll,  three  quarters  of  an  hour 
will  bake  them. 

To  make  Tea  Crumpets. 

BEAT  two  eggs  very  well,  put  to  them  a 
quart  of  warm  milk  and  water,  and  a large 

K k 2 fpoonful 


2j2  THE  EXPERIENCED 

fpoonful  of  barm  ; beat  in  as  much  fine  flour  as 
will  make  them  rather  thicker  than  a common 
batter  pudding,  then  make  your  bake-flone  very 
hot  and  rub  it  with  a little  butter  wrapped  in  a 
clean  linen  cloth,  then  pour  a large  fpoonful  of 
batter  upon  your  flone,  and  let  it  run  to  the  fize 
of  a tea-faucer;  turn  it,  and  when  you  want 
to  life  them  roaft  them  very  crifp,  and  butter 
them. 


CHAP.  XII. 


LITTLE  SAVOURY  DISHES. 

‘To  ragoo  Pig’s  Feet  and  Ears. 

Boil  your  feet  and  ears,  then  fplit  your  fset 
down  the  middle,  and  cut  the  ears  in  nar- 
row flices,  dip  them  in  batter  and  fry  them  a 
good  brown,  put  a little  beef  gravy  into  a toffing- 
pan,  with  a tea  fpoonful  of  lemon-pickle,  a large 
one  of  mulhroom-catchup,  the  fame  of  brown- 
ing and  a little  fait,  thicken  it  with  a lump  of 
butter  rolled  in  flour,  and  put  in  your  feet  and 
ears;  give  them  a gentle  boil,  and  then  lay  your 
feet  in  the  middle  of  your  dilh,  and  the  ears 
round  them,  ftrain  your  gravy  and  pour  it  over. 

Garnifli  with  curled  parfley. It  is  a pretty 

corner-difh  for  dinner. 

To  make  a Salmagundi e. 

TAKE  the  white  part  of  a roafted  chicken, 
the  yolks  of  four  boiled  eggs,  and  the  whites  of 

the 
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the  fame,  two  pickled  herrings  and  a handful  of 
parfley,  chop  them  feparately  exceedingly  fmall, 
take  the  fame  quantity  of  lean  boiled  ham  fcraped 
fine,  turn  a China-bafon  upfide  down  in  the  mid- 
dle of  a difii,  make  a quarter  of  a pound  of  butter 
in  the  lliape  of  a pine-apple  and  fet  it  on  the 
bafon  bottom,  lay  round  your  bafon  a ring  of 
Ihred  parfley,  then  a ring  of  yolks  of  eggs,  then 
whites,  then  ham,  then  chicken,  then  herring, 
till  you  have  covered  your  bafon,  and  ufed  all 
the  ingredient! ; lay  the  bones  of  the  pickled 
herrings  upon  it,  with  the  tails  up  to  the  butter 
and  the  heads  lying  on  the  edge  of  the  difli ; 
lay  a few  capers,  arid  three  or  four  pickled  oy- 
fters  round  your  difh,  and  fend  it  up. 

Salmagundie  a fecond  way. 

CHOP  all  the  ingredients  as  for  the  firfl:, 
mix  them  well  together,  and  put  in  the  middle 
of  your  difii  a large  Seville  orange,  and  your  in- 
gredients round  it,  rub  a little  cold  butter  through 
a fieve  and  it  will  curl,  lay  it  in  lumps  on  the 
meat ; ftick  a fprig  of  curled  parfiey  on  your  but- 
ter, and  ferve  it  up. 

To  roaji  a Calf’s  Heart. 

MAKE  a forcemeat  with  the  crumbs  of  half 
a penny-loaf,  a quarter  of  a pound  of  b^ef-fuet 
Hired  fmall,  or  butter,  chop  a little  parfiey, 
Iweet-marjoram,  and  lemon-peel;  mix  it  up  with 
a little  nutmeg,  pepper,  fait,  and  the  yolk  of  an 
fill  your  heart,  and  lay  over  the  Huffing  a 
caul  of  veal,  or  writing-paper,  to  keep  it  in  the 
heart,  lay  it  in  a Dutch  oven,  keep  turning  it, 
and  roaft  it  thoroughly ; when  you  difli  it  up, 
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pour  over  it  good  melted  butter,  lay  flices  o^  le- 
mon round  it,  and  fend  it  to  the  table. 

To  drefs  a d'ljlo  of  I.amb  Bits. 

SKIN  the  ftones  and  fplit  them,  lay  them  on 
a dry  cloth  with  the  fwcetbreads  and  liver,  and 
dredge  them  well  with  flour,  and  fry  them  in 
boiling  lard  or  butter  a light  brown,  then  lav 
them  on  a fieve  to  dry ; fry  a good  quantity  of 
parfley,  lay  your  bits  on  the  dilh,  and  the  parfley 
in  lumps  over  it ; pour  melted  butter  round 
them. 

To  fricajfee  Calf’s  Feet. 

BOIL  your  feet,  take  out  the  bones,  and  cut 
the  meat  in  thin  dices,  and  put  it  into  a tofling- 
pan  with  half  a pint  of  good  gravy,  boil  them 
a little,  and  then  put  in  a few  morels,  a tea- 
fpoonful  of  lemon-pickle,  a little  mulhroom- 
powder,  or  pickled  mullirooms,  the  yolks  of 
four  eggs  boiled  hard,  and  a little  fait,  thicken 
with  a little  butter  rolled  in  flour,  mix  the  yolk 
of  an  egg  with  a tca-cupful  of  good  cream,  and 
half  a nutmeg  grated,  put  it  in,  and  fliakc  it 
over  the  fire,  but  do  not  let  it  boil,  it  will  curdle 
the  milk. — Garnilh  with  lemon  and  curled  parfley. 

Chickens  in  Savoury  Jelly. 

ROAST  two  chickens,  then  boil  a gang  of 
calf's-feet  to  a ftrong  jelly,  take  out  the  feet, 
fkim  off  the  fat,  beat  the  whites  of  three  eggs 
very  well,  then  mix  them  with  half  a pint  of 
white-wine  vinegar,  the  juice  of  three  lemons,  a 
blade  or  two  of  mace,  a few  pepper-corns,  and  a 
little  fait,  put  them  to  your  jelly ; when  it  has 
boiled  five  or  fix  minutes,  nm  it  through  a jelly-  ; 
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bag  feveral  times  till  it  is  very  clear,  then  put  a 
little  in  the  bottom  of  a bowl  that  will  hold  your 
chickens  ; when  they  are  cold,  and  the  jelly  quite 
fet,  lay  them  in  with  their  breads  down,  therx 
fill  up  your  bowl  quite  full  with  the  reft  of  your 
jelly,  which  you  muft  take  care  to  keep  from  fet- 
ting  (fo  that  when  you  pour  it  into  your  bowl  it 
will  not  break)  let  it  ftand  all  night,  the  next  day 
put  your  bafon  into  warm  water,  pretty  near  the 
top  ; as  foon  as  you  find  it  loofe  in  the  bafon,  lay 
your  difh  over  it,  and  turn  it  out  upon  it. 

Pigeons  in  Savoury  Jelly, 

ROAST  your  pigeons  with  the  head  and  feet 
on,  put  ,a  fprig  of  myrtle  in  their  bills,  make  a 
jelly  for  them  the  fame  way  as  for  thok chickens, 
pour  a little  into  a bafon,  when  ii  is  let  lay  in 
the  pigeons  with  the  breads  down,  fill  up  your 
bowl  with  jelly,  and  turn  it  out  as  before. 

Small  Birds  in  Savoury  Jelly. 

TAKE  eight  fmall  birds,  with  their  heads 
and  feet  on,  put  a good  lump  of  butter  in  them 
and  few  up  their  vents,  put  them  in  a jug,  cover 
it  clofe  with  a cloth,  fet  them  in  a kettle  of 
boiling  water  till  they  are  enough,  drain  them, 
make  your  jelly  as  before,  put  a little  into  a ba- 
fon ; when  it  is  fet  lay  in  three  birds  with  their 
breads  down,  cover  them  with  the  jelly;  when  it 
is  fet  put  the  other  five  with  the  heads  in  the  mid- 
dle, fill  up  your  bowl  with  jelly  as  before,  and 
turn  it  out  the  fame  way. 

Smelts  in  Savoury  Jelly. 

GUT  and  wafh  your  fmelts,  feafon  them  with 
mace  and  fait,  lay  them  in  a pot  with  butter 
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over  them,  tie  them  down  with  paper,  and  bake 
them  half  an  hour,  take  them  out,  and  when 
they  are  a little  cool  lay  them  feparately  on  a 
'board  to  drain,  when  they  arc  quite  cold  lay  them 
on  a deep  plate  in  what  form  you  pleafe,  pour 
cold  jelly  over  them,  and  they  will  look  like  live 
fifli. — Make  your  jelly  as  before. 

Craw-Fish  in  Savoury  Jelly. 

BOIL  your  craw-fifh,  then  put  a little  jelly  in 
a bowl,  made  as  for  the  chickens ; when  it  is  fet 
put  a few  craw-filh,  then  cover  them  with  jelly ; 
when  it  is  cold  put  in  more  layers  till  your  bowl 
is  full,  let  it  Hand  all  night,  and  turn  them  out 
the  fame  as  the  chickens. 

Craw-Fish  in  Jelly. 

BOIL  half  a dozen  large  craw-fifh  and  let 
them  cool,  wipe  them  clean,  lay  them  in  a 
punch-bowl  with  their  backs  downwards,  pour 
on  them  fome  nice  calf’s-foot  jelly,  when  it  is 
cold  turn  it  out  upon  a glafs  difh ; it  makes  a 
very  pretty  fide-difh  for  either  dinner  or  fupper. 

Tb  drefs  Macaroni  with  Parmesan  Cheese. 

BOIL  four  ounces  of  macaroni  till  it  be  quite 
tender,  and  lay  it  on  a lieve  to  drain,  then  put 
it  in  a toffing-pan,  with  about  a gill  of  good 
cream,  a lump  of  butter  rolled  in  flour,  boil  it 
live  minutes,  pour  it  on  a plate,  lay  all  over  it 
Parmefan  cheefe  toafted ; fend  it  to  table  on  a 
water-plate,  for  it  foon  grows  cold. 

To Jiew  Cheese  with  Light  Wiggs. 

CUT  a plate-ful  of  cheefe,  pour  on  it  a glafs 
ef  red  wine,  flew  it  before  the  fire,  toafl  a light 

wigg. 
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wigg,  pour  over  it  two  or  three  fpoonfuls  of  hot 
red  wine,  put  it  in  the  middle  of  your  difh,  lay 
the  cheele  over  it,  and  ferve  it  up. 

'To  ft ew  Cheese. 

CUT  your  checfe  very  thin,  lay  it  In  a toaftcr, 
fet  it  before  the  fire,  pour  a giafs  of  ale  over  it, 
let  it  fland  till  it  is  all  like  a light  cuftard,  then 
pour  it  on  toafts  or  wiggs,  and  fend  it  in  hot. 

’To  ftew  Cardoons. 

TAKE  the  inlide  of  your  cardoons,  wafh  thcn-\ 
well,  boil  them  in  fait  and  water,  put  them  into 
a tofIing-{)an,  with  a little  veal-gravy,  a fea- 
fpoonful  of  lemon-pickle,  a large  one  of  mulh- 
room-catchup,  pepper  and  fait  to  your  tafle, 
thicken  it  with  flour  and  butter,  boil  it  a little, 
and  ferve  it  up  in  a foup-plate. 

To  fry  Cardoons, 

BOIL,  your  cardoons  as  you  did  for  ftewing, 
then  dip  them  in  batter  made  in  a fpoonfui  of 
flour  and  ale,  fry  them  in  a pan  of  boiling  lard, 
pour  melted  butter  over  them,  and  ferve  them  up. 

To  ragoo  Celery. 

TAKE  off  all  the  outfides  of  your  heads  of 
celery,  cut  them  in  pieces,  put  them  in  a tof- 
fing-pan,  with  a little  veal-gravy  or  water,  boil 
them  till  they  are  tender,  put  to  it  a tea-fpoon- 
ful  of  lemon-pickle,  a meat-fpoonful  of  white 
wine,  and  a little  fait ; thicken  it  with  flour 
and  butter,  and  ferve  them  up  with  fippets. 
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To  fry  Celery. 

BOIL  your  celery  as  for  a ragoo,  then  cut 
it  and  dip  it  in  batter,  fry  it  a light  brown  in 
hog’s  lard ; put  it  on  a plate,  and  pour  melted 
butter  upon  it. 

To  few  Celery. 

TAKE  off  the  outfide  and  the  green  ends  of 
your  heads  of  celery,  boil  them  in  water  till 
they  are  very  tender,  put  in  a flice  of  lemon,  a 
little  beaten  mace,  thicken  it  with  a good  lump 
of  butter  and  flour,  boil  it  a little,  beat  the  yolks 
of  two  eggs,  grate  in  half  a nutmeg,  mix  them 
with  a tea-cupful  of  good  cream,  put  it  to  your 
gravy,  lhake  it  over  the  fire  till  it  be  of  a fine 
thicknefs,  but  do  not  let  it  boil ; ferve  it  up  hot. 

To  fcallop  Potatoes. 

BOIL  your  potatoes,  then  beat  them  fine  In 
a bowl  with  good  cream,  a lump  of  butter  and 
fait,  put  them  into  fcollop-fliells,  make  them 
fmooth  on  the  top,  fcore  them  with  a knife,  lay 
thin  dices  of  butter  on  the  top  of  them,  put 
them  into  a Dutch  oven  to  brown  before  the 
fire.  Three  fliells  are  enough  for  a difla. 

To  fezv  Mushrooms. 

TAKE  large  buttons,  wipe  them  with  a wet 
flannel,  put  them  in  a ftew'-pan  with  a little 
water,  let  them  flew  a quarter  of  an  hour,  then 
put  in  a little  fait,  work  a little  flour  and  butter 
to  make  it  as  thick  as  cream,  let  it  boil  five  mi- - 
nutes;  when  you  difh  it  up,  put  two  large  fpoon- 
fuls  of  cream  mixed  with  the  yolk  of  an  egg, 
ihake  it  over  the  fire  ^bout  a minute  or  two,  but 

do 
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itio  not  let  it  boil,  for  fcai;  of  curdling ; put  fippets 
round  the  infide  of  the  rim  of  the  dilh,  but  not 

toafted,  and  ferve  it  up, —It  is  proper  for  a 

fide-diQi  for  fupper,  or  a corner  for  dinner. 

Another  way  to  fiew  Mushrooms. 

TAKE  your  mufhrooms,  (if  they  are  buttons, 
rub  them  with  a flannel)  and  put  them  in  milk 
and  water;  if  flaps,  peel,  gill,  and  wafli  them, 
put  them  into  your  ftew-pan  with  a little  veal- 
gravy,  a little  mace  and  fait,  thickened  with  a 
little  cream  and  the  yolks  of  three  eggs  ; keep  it 
flirring  all  the  time  lefl  it  curdle,  and  ferve 
them  up  hot. 

To  make  Mushroom  Loaves. 

TAKE  fmall  buttons,  wafh  them  as  for  pick- 
ling, put  them  in  a tofling-pan,  with  a little 
white  bread  cruflibs  that  have  been  boiled  half 
an  hour  in  water,  then  boil  your  mulhxooms 
in  the  bread  and  water  five  minutes,  thicken  it 
with  flour  and  butter,  and  two  fpoonfuls  of 
cream,  but  no  yolks  of  eggs,  put  in  a little  fait, 
then  take  five  fmall  French  rolls,  make  holes 
in  the  tops  of  them  about  the  fize  of  a fhilling, 
and  fcrape  out  all  the  crumb,  and  put  in  your 
muftirooms ; flick  a bay-leaf  on  the  top  of  every 
roll.  Five  is  a handfome  difli  for  dinner,  or  three 
for  fupper. 

To  ragoo  Mushrooms. 

TAKE  large  muflirooms,  peel,  «nd  take  out 
the  infide,  broil  them  on  a gridiron ; when  the 
outfide  is  brown  put  them  into  a toffing-pan,  with 
as  much  water  as  will  cover  them,  let  them  ftand 
ten  minutes ; then  put  to  them  a fpoonful  of  white 

L 1 2 wine, 
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wine,  the  fame  of  browning,  a very  liulc  alegar, 
thicken  it  with  flour  and  butter,  boil  it  a Hide, 
lay  fippets  round  your  dilh,  and  ferve  it  up. 

To  Jleiv  Peas  with  Lettuces. 

SHELL  your  peas,  boil  them  in  hard  water, 
with  fait  in  it,  drain  them  in  a fievc,  then  cut 
your  lettuces  in  flices,  and  fry  them  in  frefli  but- 
ter, put  your  peas  and  lettuces  into  a toffing-pan, 
with  a little,  good  gravy,  pepper,  and  fait,  thicken 
it  with  flour  and  butter,  put  in  a little  fitted  mint, 
and  ferve  it  up  in  a foup-difh. 

To  poach  Eggs  with  Toasts. 

PUT  your  water  on  in  a flat-bottomed  pan, 
with  a little  fait ; when  it  boils  break  your  eggs 
carefully  in,  and  let  them  boil  ten  minutes,  then 
take  them  up  with  an  egg-fpoon,  and  lay  them 
on  buttered  toafts. 

To  drefs  Eggs  and  Sp inage. 

PICK  and  wafh  your  fpinage  in  feveral  waters, 
fet  a pan  over  the  lire  with  a large  quantity  of 
water,  throw  a handful  of  fait  in  ; when  it  boils 
put  your  fpinage  in,  and  let  it  boil  two  minutes, 
take  it  up  with  a fifli-flice,  and  lay  it  on  the 
back  of  a hair-fieve,  fqueeze  the  water  out,  and 
put  it  in  a toffing-pan  with  a quarter  of  a pound 
of  butter,  keep  turning  and  chopping  it  with 
a knife  till  it  is  quite  dry,  then  p'refs  it  a little 
betwixt  two  pewter-plates,  cut  it  in  the  fhape  of 
fippets,  and  fome  in  dian^onds,  poach  your  eggs 
as  before,  and  lay  them  on  your  fpinage,  and 
ferve  them  up  hot.—N.  B.  You  may  boil  bro* 
coli  inftead  of  fpinage,  and  lay  it  in  bunches  be- 
twixt every  egg. 
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drefs  Eggs  with  Artichoke  Bottoms. 

BOIL  your  artichoke-bottoms  in  hard  water, 
if  dry  ones  in  foft  water,  put  in  a good  lump  of 
butter  in  the  water,  it  will  make  them  boil  in 
half  the  time,  and  they  will  be  white  and  plump; 
when  you  take  them  up  put  the  yolk  of  an  hard 
egg  in  the  middle  of  every  bottom,  and  pour 
good  melted  butter  upon  them,  and  ferve  them 
up;  you  may  lay  afparagus,  or  brocoli,  betwixt 
every  bottom. 

"To  make  a fricajfee  of  Eggs. 

BOIL  your  eggs  pretty  hard,  cut  them  in 
round  Bices,  make  a rich  fauce  the  fame  way  as 
for  boiled  chickens,  pour  it  over  your  eggs,  lay 
fippets  round  them,  and  put  a whole  yolk  in  the 

middle  of  your  plate.' It  is  proper  for  a corner- 

difli  at  flipper. 

fry  Sausages. 

CUT  them  in  fingle  links,  and  fry  them  in 
frefli  butter,  then  take  a Bice  of  bread,  and  fry 
it  a good  brown  in  the  butter  you  fried  the  fau- 
fages  in,  and  lay  it  in  the  bottom  of  your  dilh, 
put  the  faplages  on  the  toaB:  in  four  paits,  and 
lay  poached  eggs  betwixt  them  ; pour  a little 
good  melted  butter  round  them,  and  fer^te 
them  up. 

To  Jlezv  Cucumbers. 

PEEL  olf  the  out-rind.  Bice  the  cucumbers 
pretty  ^hick,  fry  them  in  frefli  butter,  and  lay 
them  on  a heve  to  drain,  put  them  into  a tofling- 
pan,  with  a large  glafs  of  red  wine,  the  fame  of 
Prong  gravy,  a blade  or  two  of  mace,  make  k 

pretty 
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pretty  thick  with  flour  and  butter,  and  when  it 
boils  put  in  your  cucumbers,  keep  fliaking  them, 
and  letvthem  boil  five  minutes,  be  careful  you  do 
not  break  them  ; pour  them  into  a difli,  andferve 
them  up. 

To  make  an  Amulet. 

PUT  a quarter  of  a pound  of  butter  into  a 
frying-pan,  break  fix  eggs  and  beat  them  a little, 
ftrain  them  through  a hair  fieve,  put  them  in 
when  your  butter  is  hot,  and  ftrew  in  a little 
fhred  parfley  and  boiled  ham  feraped  fine,  with 
nutmeg,  pepper,  and  fait;  fry  it  brown  on  the 
under-fide,  lay  it  on  your  dilh,  but  do  not  turn  it, 
hold  a hot  falamander  half  a minute  over  it,  to 
take  off  the  raw  look  of  the  eggs;  flick  curled 
parfley  in  it,  and  ferve  it  up. — Ai.  B.  You  may 
put  in  clary  and  chives,  or  onions  if  you  like  it. 

I To  mflke  an  Amulet  of  Asparagus. 

TAKE  fix  eggs,  beat  them  up  with  cream, 
boil  fome  of  the  largefl  and  fineft  afparagus, 
when  boiled  cut  off  all  the  green  in  fmall  pieces, 
and  mix  them  with  the  eggs,  and  fome  pejper 
and  fait ; make  your  pan  hot,  and  put  in  a flice 
of  butter,  then  put  them  in,  and  fend  them  up 
hot.— -You  may  ferve  them  up  hot  on  buttered 
toafls. 

To  make  Panada. 

GRATE  the  crumb  of  a penny-loat,  and  boi-l 
it  in  a pint  of  water,  with  one  onion  and  a few 
peppeivcorns,  till  quite  thick  and  foft ; then  put 
in  two  ounces  of  butter,  a little  fait,  and  half  a 
pint  of  thick  cream,  keep  ftirring  it  till  it  is  like 
a fine  cuftard,  pour  it  into  a foup-plate,  and  ferve 
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it  up. N.  B.  You  may  ufe  fugar  and  currants, 

inftead  of  onions  and  pepper-corns,  if  you  pleafe. 

To  make  a Ramequin  of  Cheese.-. 

TAKE  fome  old  Chefhire-cheefe,  a lump  of 
butter,  and  the  yolk  of  a hard-boiled  egg,  and 
beat  it  very  well  together  in  a marole  mortar, 
fpread  it  on  fome  flices  of  bread  toafted  and  but- 
tered ; hold  a falamander  over  them  and  fend 
them  up. 


PART  III. 

„ • ■ 

* t 

CHAP.  XIII. 

Obfervations  on  Potting  and  Collaring. 

COVER  your  meat  well  with  butter,  and  tie* 
over  it  ftrong  paper,  and  bake  it  well  ; 
when  it  conaes  out  of  the  oven  pick  out  all  the 
Ikins  quite  clean,  and  drain  the  meat  from  the 
gravy,  or  the  Ikins  will  hinder  ilf  from  looking 
well,  and  the  gravy  will  foon  turn  it  four,  beat 
your  feafoning  well  before  you  put  in  your  meat, 
and  put  it  in  by  degrees  as  you  are  beating  ; when 
you  put  it  into  your  pots,  prefs  it  well,  and  let 
it  be  quite  cold  before  you  pour  the  clarified 
butter  over  it. — In  collaring,  be  careful  you  roll 
it  up,  and  bind  it  clofc;  boil  it  till  it  is  thoroughly 
enough  ; when  quite  cold  put  it  into  pickle  with 
the  binding  on,  next  day  takeoff'  the  binding, 

when 
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when  it  will  leave  the  fkin  clear:  make  frefli 
pickle  often,  and  your  meat  will  keep  good  a 
long  time. 

’To  pot  Beef. 

RUB  twelve  pounds  of  beef  with  half  a pound 
of  brown  fugar,  and  one  ounce  of  falt-petre,  let 
it  lie  twenty-four  hours,  then  wa(h  it  clean  and 
dry  it  well  with  a cloth,  feafon  it  with  a little 
beaten  mace,  pepper  and  fait  to  your  tafte,  cut 
it  into  five  or  fix  pieces,  and  put  it  in  an  earthen 
pot,  with  a pound  of  butter  in  lumps  upon  it,  fet 
it  in  a hot  oven,  and  let  it  ftand  three  hours ; then 
take  it  out,  cut  off  the  hard  out-fides,  and  beat  it 
in  a mortar  ; add  to  it  a little  more  mace,  pep- 
per, and  fait:  oil  a pound  of  butter  in  the  gravy 
and  fat  that  came  from  your  beef,  and  put  it  in 
as  you  fee  it  requires  it,  and  beat  it  exceedingly 
fine,  then  put  it  into  your  pots,  and  prefs  it  clofe 
down  ; pour  clarified  butter  over  it,  and  keep  it 
in  a dry  place. 

To  pot  Beef  to  eat  like  Venison. 

PUT  ten  pounds  of  beef  into  a deep  difh, 
pour  over  it  a pint  of  red  wine,  and  let  it  lie  in 
it  for  two  days  ; then  feafon  it  with  mace,  pepper, 
and  fait,  and  put  it  into  a pot  with  the  wine  it 
was  fleeped  in,  add  to  it  a large  glafs  more  of  wine, 
tie  it  down  with  paper,  and  bake  it  three  hours  in 
a quick  oven  ; when  you  take  it  out  beat  it  in  a 
mortar  or  wooden  bowl,  clarify  a pound  of  butter, 
and  put  it  in  as  you  fee  it  requires  it,  keep  beat- 
ing it  till  it  is  a fine  pafte,  then  put  it  into  your 
pots,  lay  a paper  over  it,  and  fet  on.  a weight  to 
prefs  it  down  ; the  next  day  pour  clarified  butter 
over  it,  and  keep  it  in  a dry  place  for  ufe. 
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To  /)ot  Ox-Cheek. 

WHEN  you  ftew  an  ox-cheek,  take  fome  of 
the  flefliy  part,  and  feafon  it  well  with  fait  and 
pepper,  and  beat  it  very  fine  in  a mortar  with  a 
little  clear  fat  fkimmed  off  the  gravy,  then  put 
it  clofe  into  your  potting- pots,  and  pour  over  it 
clarified  butter,  and  keep  it  for  ufe. 

To  pot  Venison. 

IF  your  venifon  be  dale  rub  it  with  vinegar, 
and  let  it  lie  one  hour,  then  dry  it  clean  with  a 
cloth,  and  rub  it  all  over  with  red  wine,  feafon 
it  with  beaten  mace,  pepper,  and  fait,  put  it  on 
an  earthen  difh,  and  pour  over  it  half  a pinr  of 
red  wine,  and  a pound  of  butter,  and  fet  it  in 
the  oven  ; if  if  be  a fhoulder,  put  a coarf?  pafte 
over  it,  and  bake  it  all  night  in  a brown-bread- 
oven  ; when  it  comes  out,  pick  it  clean  from  the 
bones,  and  beat  it  in  a marble-mortar,  with  the 
fat  from  your  gravy;  if  you  find  it  not  feafoned 
enough,  add  rtrore  feafoning  and  clarified  biurer, 
and  keep  beating  it  till  it  is  a fine  pafte,  then 
prefs  it  hard  down  into  your  pots,  and  pour  cla- 
rified butter  over  it,  and  keep  it  in  a dry  place. 

To  pot  Veal. 

CUT  a fillet  of  veal  in  three  or  four  pieces, 
feafon  it  with  pepper,  fait,  and  a little  mace,  put 
it  into  pots  with  half  a pound  of  butter,  tie  a 
paper  over  it,  and  fet  it  in  a hot  oven,  and  bake 
it  three  hours ; when  you  take  it  out  cut  off  all 
the  outfides ; then  put  the  veal  in  a marble- 
mortar,  and  beat  it  with  the  fat  from  your  gravy ; 
then  oil  a pound  of  frefh  butter,  and.  put  it  in  a 
little  at  a time,  and  keep  beating  it  till  you  fee  it 
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is  like  a fine  pafte,  then  put  it  clofe  down  into 
your  potting-pots,  put  a paper  upon  it,  and  fee 
on  a weight  to  prefs  it  hard ; when  your  veal 
is  cold  and  ftifT,  pour  over  it  clarified  butter,  the 
thicknefs  of  a crown-piece,  and  tie  it  down. 


To  pot  Marble  Veal. 

BOIL,  a dried  tongue,  fkin  it,  and  cut  it  as 
thin  as  ppffible,  and  beat  it  exceedingly  well  with 
near  a pound  of  butter  and  a little  beaten  mace, 
till  it  is  like  a pafte  : have  ready  veal  Hewed  and 
beat  the  fame  way  as  before,  then  put  fome  veal 
into  your  potting-pots,  then  fome  tongue  in 
dumps  over  the  veal ; fill  your  pot  clofe  up  with 
veal,,  and  prefs.  it  very  hard  down,  and  pour  cla- 
rified butter  over  it,  and  keep  it  in  a dry  place. 

• iV.  B.  Do  not  lay  on  your  tongue  in  any  form, 
but  in  lumps,  and  it  will  cut  like  marble ; when 
you  fend  it  to  the  table  cut  it  out  in  flices,  and 
garnifh  it  with  curled  parftey. 


To  pot  Tongues. 

TAKE  a neat’s-tongue,  and  rub  it  w'ith  an 
ounce  of  falt-petre  and  four  ounces  of  brown 
fugar,  and  let  it  lie  two  days,  then  boil  it  till  it 
is  quite  tender,  and  take  off  the  Ikin  and  fide- 
bits  ; then  cut  the  tongue  in  very  thin  flices,  and 
beat  it  in  a marble-rnortar,  with  one  pound  of 
clarified  butter,  mace,  pepper,  and  fait  to  your 
taftc,  beat  it  exceedingly  fine,  then  put  it  clofe 
down  into  fmall  potting-pots,  and  pour  clarified 
butter  over  it. 


' To  pot  a Hare. 

HANG  up  your  hare  four  or  five  days  with 
the  fkin  on,  then  cafe  it,  and  cut  it  up  as  for  eat- 
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ing,  put  it  in  a pot,  and  feafon  it  with  mace, 
pepper,  and  fair,  put  a pound  of  butrer  upon  it, 
tie  it  down,  and  bake  it  in  a bread  oven;  when 
it  comes  out,  pick  it  clean  from  the  bones,  and 
pound  it  very  fine  in  a mortar,  with  the  fat  from 
your  gravy  ; then  put  it  clofe  down  into  your 
pois,  and  pour  clarified  butter  over  it,  and  keep 
it  in  a dry  place. 

pot  Ham  zvith  Chickens. 

TAKE  as  much  lean  of  a boiled  ham  as  you 
p^afe,  and  half  the  quantity  of  fat,  cut  it  as  thin 
as  pofiTible,  beat  it  very  fine  in  a mortar,  with  a 
little  oiled  butter,  beaten  mace,  pepper,  and  fait, 
put  part  of  It  into  a China-pot;  then  beat  the 
white  part  of  a fowl  with  a very  little  feafoning; 
it  is  to  qualify  the  ham  ; put  a layer  of  chicken, 
then 'one  of  ham,  then  chicken  at  the  top,  prefs 
it  hard  down,  and  when  it  is  cold  pour  clarified 
butter  over  it : when  you  fend  it  to  the  table  cut 
out  a thin  dice  in  the  form  of  half  a diamond, 
and  lay  it  round  the  edge  of  your  pot. 

To  pot  Woodcocks. 

PLUCK  fix  woodcocks,  draw  out  the  train; 
fkewer  their  bills  through  their  thighs,  and  put 
the  legs  through  each  other,  and  their  feet  upon 
their  breafts,  feafon  them  with  three  or  four 
blades  of  mace,  and  a little  pepper  and  fait ; then 
put  them  into  a deep  pot,  with  a pound  of  but- 
ter over  them,  tie  a ftrong  paper  over  them,  and 
bake  them  in  a moderate  oven;  when  they  are 
enough  lay  them  on  a dilh,  to  drain  the  gravy 
from  them,  then  put  them  into  potting-pots,  and 
rake  all  the  clear  butter  from  your  gravy,  and 
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put  it  upon  them,  and  fill  up  your  pots  with 
' clarified  butter,  and  keep  them  in  a dry  place. 

To  pot  Moor  Game. 

PICK  and  draw  your  moor-game,  wipe  them 
clean  with  a cloth,  and  feafon  them  pretty  well 
with  mace,  pepper,  2nd  fait,  put  one  leg  through 
the  other,  roafl  them  till  they  are  quite  enough, 
and  a good  brown;  when  they  are  cold  put  them 
into  potting-pots,  and  pour  over  them  clarified 

butter,  and  keep  them,  in  a dry  place. 

iV.  i).  Obferve  to  leave  their  heads  uncovered 
with  the  butter. 

To  pot  P.IGEONS. 

PICK  your  pigeons,  cut  off  the  pinions,  wafh 
them  clean,  and  put  them  into  a fieve  to  drain; 
then  dry  them  with  a cloth,  and  feafon  them 
with  pepper  and  fait,  roll  a lump  of  butter  in 
chopped  parfley,  and  put  it  into  the  pigeons ; 
few  up  the  vents,  then  put  them  into  a pot 
with  butter  over  them,  tie  them  down,  and  fet 
them  in  a moderate  oven  ; when  they  come  out, 
put  them  into  potting-pots,  and  cover  them  well 
with  clarified  butter. 

To  pot  all  kinds  of  fmall  Birds. 

PICK  and  gut  your  birds,  dry  them  well  with 
a cloth,  feafon  them  with  mace,  pepper,  and 
fait;  then  put  them  into  a pot  with  butter, 
tie  your  pot  down  with  paper,  and  bake  them 
in  a moderate  oven ; when  they  come  out, 
drain  the  gravy  from  them,  and  put  them  into 
potting-pots,  and  cover  them  with  clarified 
butter. 


To 
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‘To  make  a Porcupi  ne  o/Beep. 

SALT  a flank  of  beef  the  fame  way  as  you  did 
the  round  of  beef,  and  turn  it  every  day  for  a fort- 
night at  leaft;  then  lay  it  flat  upon  a table,  beat 
it  an  hour,  or  till  it  is  foft  all  over  ; then  rub  it 
over  with  the  yolks  of  thrc’e  eggs,  ftrew  over  it 
a quarter  of  an  ounce  of  beaten  mace,  the  fame  of 
nutmeg,  pepper  and  fait  to  your  tafte,  the  crumb 
of  two  penny  loaves,  and  two  large  handfuls  of 
parfley  fhred  fmall,  then  cover  it  with  thin  flices 
of  fat  bacon,  and  roll  your  beef  up  very  tight, 
and  bind  it  well  with  packthread,  boil  it  four 
hours;  when  it  is  cojd,  lard  it  all  over,  one  row 
with  the  lean  of  ham,  a fecond  with  cucumbers, 
a third  with  fat  bacon,  cut  them  in  pieces  about 
the  thicknefs  of  a pipe-fliank,  and  lard  it  fo  that 
it  may  appear  red,  green,  and  white  ; fe'nd  it  to  the 
table  with  pickles  and  fcraped  horfe-radilh  round 
it,  keep  it  in  fait  and  water,  and  a little  vinegar. — 
You  may  keep  it  four  or  flve  days  without 
pickle. 

To  collar  a Breast  o/Veal. 

BONE  your  veal,  and  be;y;  it  a little  ; then 
rub  it  over  with  the  yolk  of  an  egg,  flre  v over 
it  a little  beaten  mace,  nutmeg,  pej)per,  and  fait, 
a large  handful  of  parfley  chopped  fmall,  with  a 
few.  fprigs  of  fweet  marjoram,  a little  lemon-peel 
cut  exceedingly  fine,  one  anchovy,  walked,  boned 
and  chopped  very  fnjall,  and  mixed  with  a few 
bread-crumbs ; then  roll  it  up  very  tight,  bind 
it  hard  with  a fillet,  and  wrap  it  in  a dean  cloth  ; 
then  boil  it  two  hours  and  a half  in  foft  water; 
when  it  is  enough,  hang  it  up  by  one  end,  and 
make  a pickle  for  it : to  one  pint  of  fait  and  water 

put 
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pm  Haifa  pint  of  vinegar,  when  you  fend  it  to  the 
table  cut  a dice  off  one  end  : garnifh  with  pickles 
and  paiiley. 

To  collar  a Calf’s-Headw 

TAKE  a calf’s-head  with  the  fkin  on,  and  drefs 
off  the  hair,  then  rip  it  down  the  face,  and-  take 
out  all  the  bones  carefully  from  the  meat,  and 
iteep  it  in  warm  blue  milk  till  it  is  white;  then 
lay  it  flat,  and  rub  it  with-the  white  of  an  egg, 
and  flrew  over  it  a tea-fpoonful  of  white  pepper, 
two  or  three  blades  of  beaten  mace  and  one  nut- 
meg, a fpoonful  of  fait,  two  fcore  of  oyfters 
chopped  fmall,  half  a pound  of  beef-marrow,  and 
' a large  handful  of  parfley  ; lay  them  all  over  the 
infide  of  the  head,  cut  off  the  cars,  and  lay  them 
in  a thin  part  of  the  head  ; then  roll  it  up  tight, 
bind  it  up  with  a fillet,  and  wrap  it  up  in  a clean 
cloth,  boil  it  two  hours,  and  when  it  is  almofi; 
cold  bind  it  up  with  a frefli  fillet,  and  put  it  in  a 
pickle  made  as  above,  and  keep  it  for  ufe. 

To  collar  a Breast  of  Mutton. 

BONE  your  mutton  and  rub  it  over  with  the 
yolk  of  an  egg  ; then  grate  over  it  a little  lemon- 
peel  and  a nutmeg,  with  a little  pepper  and  fait ; 
then  chop  fmall  one  lea-cupful  of  capers,  two 
anchovies  fhred  fine,  a handful  of  parfley,  a few 
fweet  herbs,  mix  them  with  the  crumb  of  a penny- 
loaf,  and  flrew  it  over  your  mutton  and  roll  it  up 
tight,  boil  it  two  hours,  then  take  it  up,  and  put  it 
into  a pickle  made  as  for  the  calf’s-head. 

To  collar  a Pig. 

KILL  your  pig,  drefs  off  the  hair,  and  draw 
out  the  entrails,  and  wafh  it  clean ; take  a fliarp 
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knife,  rip  it  open,  and  take  out  all  the  bones  ; 
then  rub  it  all  over  with  pepper  and  fa  t beaten 
fine,  a few  fage-leaves,  and  fweet-herbs  chopped 
fmall,  then  roll  up  your  pig  tight,  and  bmd  it 
with  a fillet,  then  fill  your  boiler  with  foft  water, 
one  pint  of  vinegar,  and  a handful  of  fait, 
eight  or  ten  cloves,  a blade  or  two  of  mace, 
a few  pepper-corns,  and  a bunch  of  fweet-herbs 
when  it  boils  put  in  your  pig,  and  bod  it  till  it 
is  tender,  then  take  it  up,  and  when  it  is  almofl: 
eold  bind  it  over  again,  and  pur  it  into  -i...  earthen- 
pot  and  pour  the  liquor  your  pig  was  boiled  in 
upon  it;  keep  it  covered,  and  it  is  fit  for  ufe. 

To  colldr  a Swine’s-Face. 

CHOP  the  face  in  many  places  and  wafh  it 
in  feveral  waters;  then  boil  it  till  the  meat  will 
leave  the  bones,  take  out  the  bones,  cut  open  the 
ears,  and  take  out  the  ear  roots,  cut  the  meat  in 
pieces,  and  fcafon  it  with  pepper  and  fait ; while 
it  is  hot  put  it  into  an  earthen  pot,  and  fet  the 
ears  round  the  outfideof  the  meat,  put  a board  on 
that  will  go  in  the  infide  of  the  pot,  and  fet  a 
heavy  weight  upon  it,  and  let  it  ftand  all  night,  ■ 
the  next  day  turn  it  out,  cut  it  round-ways,  and 
it  will  look  clofe  and  bright. 

To  make  Mock  Brawn. 

TAKE  a piece  of  the  belly-part,  and  the  head 
of  a young  porker,  rub  it  with  falt-petre,  and  let 
it  lie  three  days ; then  walh  itclean^  fplit  the  head 
and  boil  it,  then  take  out  the  bones,  and  rut  it 
in  pieces,^  then  take  four  ox-feet  boiled  tender 
and  cut  in  thin  pieces,  lay  them  in  your  belly- 
piece  with  a head  cut  fmall,  then  roll  it  up  tight  - 
with  fheet-tin,  that  a trencher  will  go  in  at  each 
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end  ; boil  it  lour  or  five  hours ; when  it  comes 
out,  fet  it  upon  one  end,  and  prefs  the  trencher 
down  with  a large  lead  weight,  let  it  ftand  all 
night,  and  in  the  morning  take  it  out  of  your  tin, 
and  bind  it  with  a white  fillet,  put  it  into  cold 
fait  and  water,  and  it  will  be  fit  for  ufe. 

N.  B.  You  mull  make  frella  fait  and  water  every 
four  days,  and  it  will  keep  a long  time. 

*To  cellar  Flat-Ribs  of  Beef. 

BONE  your  beef,  lay  it  flat  upon  a table,  and 
beat  it  half  an  hour  with  a wooden  mallet  till  it 
is  quite  foft;  then  rub  it  with  fix  ounces  of  brown 
fugar,  four  ounces  of  common  fait,  and  one  ounce 
of  falt-petre  beat  fine,  let  it  lie  then  for  ten  days, 
and  turn  it  once  every  day,  take  it  out,  then  put  it 
in  warm  water  for  eight  or  ten  hours ; then  lay 
it  flat  upon  a table,  with  the  outw'ard  Ikin  down, 
and  cut  it  in  rows,  and  acrofs,  about  the  breadth 
of  your  finger,  but  take  care  you  do  not  cut  the 
outfide  Ikin  ; then  fill  one  nick  with  chopped 
parfley,  the  fecond  with  fat  pork,  the  third  with 
crumbs  of  bread,  mace,  nutmeg,  peppery  and 
fait,  then  parfley,  and  fo  on  till  you  have  filled 
all  your  nicks ; then  roll  it  up  tight,  and  bind 
it  round  with  coarfe  broad  tape,  wrap  it  in  a 
cloth,  and  boil  it  four  or  five  hours ; then  take  it 
up,  and  hang  it  up  by  one  end  of  the  firing  to 
keep  it  round,  fave  the  liquor  it  was  boiled  in, 
the  next  day  fkim  it,  and  add  to  it  half  the  quantity 
of  alegar  as  you  have  liquor,  and  a little  mace, 
long-pepper,  and  fait ; then  put  in  your  beef,  and 
keep  it  for  ufe. — N.  B.  When  you  fend  it  to  the 
table  cut  a little  off  both  ends,  and  it  will  be  in 
diamonds  of  different  colours,  and  look  very 
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pretty  ; fet  it  upon  a dlHi  as  you  do  brawn  : if 
you  make  a frefli  pickle  every  week  it  will  keep 
a lonu;  time. 

'To  collar  Beef. 

SALT  your  beef,  and  beat  it  as  before,  then 
rub  it  over  vvith  the  yolks  of  ep;gs,  ftrew  over  it 
two  large  handfuls  of  parfley  ftired  fmall,  hall  an 
ounce  of  mace,  black  pepper  and  fait  to  your 
taltc,  roll  it  up  tight,  and  bind  it  about  with  a 
coarfe  broad  tape,  and  boil  it  till  it  is  tender  ; 
make  a pickle  for  it  the  fame  way  as  before. 

To  force  a Round  of  Beef. 

TAKE  a good  round  of  beef,  and  rub  it  over  a 
quarter  of  an  hour  with  two  ounces  of  falt-petrc, 
the  fame  of  bay  fait,  half  a pound  of  brown  fugar, 
and  a pound  of  common  fait ; let  it  lie  in  it  for  ten 
or  twelve  days  ; turn  it  once  every  day  in  the 
brine  ; then  wafh  it  well,  and  make  holes  in  it  with 
a penknife  about  an  inch  one  from  another,  and 
fill  one  hole  with  fhred  parfley,  a fecond  with  fat 
pork  cut  in  fmall  pieces,  and  a third  with  bread 
crumbs,  beef-marrow,  a little  mace,  nutmeg, 
pepper,  and  fait,  mixed  together  ; then  parfley  ; 
and  fo  on  till  you  have  filled  all  the  holes,  then 
wrap  your  beef  in  a clotfi,  and  bind  it  with  a fillet, 
then  boil  it  four  hours  ; when  it  is  cold;  bind  it 
over  again,  and  cut  a thin  flice  off  before  you 
fend  it  to  the  table  ; garnifli  with  parfley  and  red 
cabbage. 

To  foufe  a Turkey. 

KILL  your  turkey  and  let  it  hang  four  or  five 
days  in  the  feathers,  and  pick  it  and  flit  it  up  the 
feack,  and  take  out  the  entrails,  bone  it  and  bind 


274  the  experienced 

it  with'a  piece  of  matting  like  fturgeon  or  New- 
caftle  falmon,  fet  over  the  fire  a clean  fauce- 
pan,  with  a pint  of  flrong  alegar,  a fcore  of 
cloves,  three  or  four  blades  of  mace,  a nutmeg 
fliced,  a few  pepper-corns,  and  a handful  of  Talc ; 
when  it  boils  put  in  the  turkey,  and  boil  ic  an 
hour,  then  take  it  up,  and  when  cold  put  ic  into 
an  earthen  pot,  and  pour  the  liquor  over  it,  and 
keep  it  for  life.  When  you  fend  it  to  the  table 
lay  fpvigs  of  fennel  over  it. 

'To  foufeVio's  Feet  and' 'Ears. 

CLEAN  your  pig’s  feet  and  ears,  and  boil 
them  till  they  are  tender  ; then  fplit  the  feet,  and 
put  them  into  fait  and  water  with  the  ears  : when 
you  ufe  them  dry  them  well  with  a cloth,  and 
dip  them  in  batter  made  of  flour  and  eggs,  fry 
them  a good  brown,  and  fend  them  up  with  good 
melted  butter.-^  N.  B.  You  may  eat  them  cold; 
make  frefli  pickle  every  two  days,  aiid  they  will 
keep  fome  time. 

To  foufe  Tripe, 

WHEN  your  tripe  is  boiled,  put  it  into  fait  and 
water,  change  the  fait  and  water  every  day  till 
you  ufe  it,  dip  it  in  batter,  and  fry  it  as  the  pig’s 
feet  and  ears,  or  boil  it  in  frefh  fait  and  wrter 
with  an  onion  fliced,  a few  fprig’s  of  parfley,  and 
fend  melted  butter  for  fauce. 

To  ha^g^a  StTRLOiN  of  Beef  toroafi. 

TAKE  the  fuet  oflT  a furloin,  and  rub  it  half 
an  hour  with  one  ounce  of  falt-petre,  four  ounces 
of  common  fait,  and  half  a pound  of  brown  fugar  ; 
hang  it  up  ten  or  twelve  days,  then  wafla  ic  and 
foaft  it ; you  may  eat  it  either  hot  or  cold, 
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T»  fait  Hams. 

AS  foon  as  your  hams  are  cut  out,  rub  them 
very  well  with  one  ounce  of  falt-petre,  half  an 
ounce  of  fait  prunella  pounded,  and  one  pound  of 
common  fait  to  every  ham,  lay  them  in  lead  or 
earthen  fait- pans  for  ten  days,  turn  them  once 
in  the  time,  then  rub  them  well  with  more  com- 
mon fait,  let  them  lie  ten  days  longer,  and  turn 
them  every  day  ; then  take  them  out,  and  ferape 
them  exceedingly  clean,  and  dry  them  well  with 
a clean  cloth,  and  rub  it  llightly  over  with  a little 
fall,  and  hang  them  up  to  dry. 

‘to  fmoke  Hams. 

WHEN  you  take  your  hams  out  of  the  plcklc 
and  have  rubbed  them  dry  with  a coaife  cloth, 
hang  them  in  a chimney,  and  make  a fire  of  oak 
fhavings,  and  lay  it  over  horfe-lltter,  and  one 
pound  of  juniper-berries  ; keep  the  fire  fmothered 
down  for  two  or  three  days,  and  then  hang  thetrt 
up  to  dry. 

To  fait  Chops. 

THROW  over  your  chops  a handful  of  fait, 
and  lay  them  fkin  fide  down  aflant  on  a board, 
to  let  all  the  blood  run  from  them ; the  next  day 
pound  to  every  pair  of  chops  one  ounce  of  bay- 
falt,  the  fame  of  falt-petre,  two  ounces  of  brown 
fugar  and  half  a pound  of  coti^ion  fait;  mix 
them  together,  and  rub  them  exc^dingly  well ; 
let  them  lie  ten  days  in  your  faking  ciftern ; then 
rub  them  with  common  fait,  and  let  them  lie  a 
week  longer,  then  rub  them  clean,  and  hang  them 
in  a dry  place. 

To 
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To  fait  Bacon. 

WHEN  your  pig  is  cut  down,  cut  off  the 
hams  and  head,  if  it  be  a large  one  cut  out  a chine, 
but  leave  the  Ipare-ribs,  (it  keeps  the' bacon  from 
ruffing,  and  the  gravy  in,)  fait  it  with  common 
fiilt  and  a little  fak-petre  (but  neither  bay-falt  nor 
fugar,)  let  it  lie  ten  days  on  a table,  that  will  let 
all  the  brine  run  from  it  ; then  fait  it  again  ten  or 
twelve  days,  turning  it  every  day  after  the  fecond 
faking  ; then  ferape  it  very  clean,  rub  a little  dry 
fait  on  it,  and  hang  it  up. — N.  B.  Take  care  to 
ferape  the  white  froth  off  very  clean  that  is  on  it, 
which  is  caufed  by  the  fait  to  work  our  of  your 
pork,  and  rub  on  a little  dry  fait,  (it  keeps  the 
bacon  from  ruffing;)  the  dry  fait  will  candy,  and 
Urine  like  diamonds  on  your  bacon. 

fo  fait  Tongues. 

SCRAPE  your  tongues,  and  dry  them  clean 
with  a cloth,  and  fait  them  well  with  common 
fait,  and  half  an  ounce  of  fak-petre  to  every 
tongue,  lay  them  in  a deep  pot,  and  turn  them 
every  day  for  a week  or  ten  days,  fait  them  again 
and  let  them  lie  a week  longer,  take  them  up, 
dry  them  with  a cloth,  flour  them,  and  hang 
them  up. 

Th  fait  a Leg  of  Mutton. 

POUND  one|fcunce  of  bay  fait,  and  half  an 
ounce  of  falt-petre,  and  rub  it  all  over  your  leg 
of  mutton  and  let  it  lie  all  night ; the  next  day 
fait  it  well  with  common  fait,  and  let  it  lie  a week 
or  ten  days ; then  hang  it  up  to  dry. 
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To  pickle  Pork. 

CUT  your  pork  in  luch  pieces  as  will  be  moft 
convenient  to  lie  in  your  povvdering-tub,  rub 
every  piece  all  over  with  falt-petre ; then  take 
one  part  bay-falt,  and  two  parts  common  Talt, 
and  rub  every  piece  well ; lay  the  pieces  as  clofe 
as  poffible  in  your  tub,  and  throw  a little  fait 

over. 

To  pickle  Beef. 

TAKE  fixteen  quarts  of  cold  water,  and  put  to 
it  as  much  fait  as  will  make  it  bear  an  egg ; then 
add  two  pounds  of  bay-falt,  half  a pound  of  falt- 
petre  pounded  fmall,  and  three  pounds  of  brown 
fugar  ; mix  all  together,  then  put  your  beef  into 
it,  and  keep  it  in  a dry  cool  place. 


‘ CHAP.  XIV. 

Ohfervations  on  Possets,  Gruel,  &c. 

IN  making  poflets,  always  mix  a little  of  the  hot 
cream  or  milk  with  your  wine,  (it  will  keep 
the  wine  from  curdling  the  reft,)  and  take  the 
cream  off  the  fire  before  you  mix  all  together. — 
Obferve,  in  making  gruels,  that  you  boil  them 
in  well-tinned  fauce-pans,  for  nothing  will  fetch 
the  verdigris  out  of  copper  fooner  than  acids  or 
. wine,  which  are  the  chief  ingredients  in  gruels, 
fagos,  and  wheys : do  not  let  your  gruel  or  fago 
flcin  over ; for  it  boils  into  them,  and  makes  them 
a muddy  colour. 

To 
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To  make  a Sack  Posset. 

GRATE  two  Naples  bifcnits  into  a pint  of 
thin  cream,  put  in  a flick  of  cinnamon,  anU  fct  it 
over  a flow  fire  ; boil  it  till  itis  of  a proper  thlck- 
nefs ; then  add  half  a pint  of  fack,  a fhee  of  the 
end  of  a lemon,  with  fugar  to  your  tafle  ; ftir  it 
gently  over  the  fire,  but,  do  not  let  it  boil,  left  it 
curdle ; ferve  it  up  with  dry  toafl. 

To  make  a Brandy  Posset. 

BOIL  a quart  of  eream  over  a flow  fire,  with  a 
of  cinnamon  in  it ; take  it  off  to  cool,  beat 
the  yolks  of  fix  eggs  very  well,  and  mix  them 
with  the  cream  ; add  nutmeg  and  fugar  to  your 
tafle,  fetit  over  a flow  fire,  and  flir  it  one  w'ay  ; 
when  it  is  like  a fine  thin  cuftard  take  it  off,  and 
pour  it  into  your  tureen  or  bowl,  with  a glafs  of 
brandy ; flir  it  gently  together,  and  ferve  it  up 
with  tea-wafers  round  it. 

To  make  a Lemon  Posset. 

GRATE  the  crumb  of  a penny-loaf  very  fine, 
and  put  it  into  rather  more  than  a pint  of  water, 
with  half  a lemon-peel  grated,  or  fugar  rubbed 
upon  it  to  take  out  the  effence  ; boil  them  toge- 
ther till  it  looks  thick  and  clear,  then  beat  it  very 
well  : — To  the  juice  of  half  a lemon  put'  in 
a pint  of  mountain  wine,  three  ounces  of  Jordan 
almonds,  and  one  ounce  of  bitter,  beat  fine, 
with  a little  orange-flower  water,  or  French 
brandy,  and  fugar  to  your  tafle ; mix  it  W'ell, 
and  put  it  in  your  poflet,  ferve  it  up  in  a tureen 
or  bowl. — N.  E,  An  orange  poffet  is  made  the 
fame  way. 


ENGLISH  HOUSEKEEPER 


279 

To  make  an  Almond  Posset.  , 

CUT  the  crumb  of  a penny-loaf  ve^fine, 
pour  a pint  of  boiling  milk  upon  it,  let  it  Ifand 
two  or  three  hours,  then  beat  it  exceedingly  well  : 
add  to  it  a quart  of  good  cream,  four  ounces  of 
almonds  blanched,  and  beat  as  fine  as  pofiible 
with  rofe-water;  mix  them  all  well  together,  and 
fet  them  over  a very  flow  fire,  and  boil  them  a 
quarter  of  an  hour  ; then  fet  it  to  cool,  and  beat 
the  yolks  of  four  eggs,  and  mix  them  with  your 
cream  ; when  it  is  cold  fweeten  it  to  your  tafte ; 
then  ftir  it  over  a flow  fire  till  it  grows  pretty 
thick,  but  do  not  let  k boil,  it  will  curdle  ; then 
pour  it  into  a China-bowl  : when  you  fend  it  to 
table  put  in  three  macaroons  to  fwim  on  the  top. 

• — It  is  proper  for  top  at  fupper. 

To  make  a Wine  Posset. 

TAKE  a quart  of  new  milk  and  the  crumb  of  a 
penny-loaf,  and  boil  them  till  they  are  foft; 
when  you  take  it  oft' the  fire,  grate  in  half  a nut- 
meg, and  fugar  to  your  tafte ; then  put  it  into  a 
China-bowl,  and  put  in  it  a pint  of  Lifbon  wine 
carefully,  a little  at  a time,  or  it  will  make  the 
curd  hard  and  tough ; ferve  it  up  with  toaft  and 
butter  upon  a plate. 

To  make  an  Kli.  Posset. 

PUT  a little  white  bread  in  a pint  of  good  milk, 
fet  it  over  the  fire,  then  warm  a little  more  than 
a pint  of  good  ftrongale,  with  a nutmeg  and  fugar 
to  your  tafte,  then  put  it  in  a bowl  ; when  your 
milk  boils  pour  it  upon  your  ale,  let  it  ftand  a few 
minutes  to  clear  and  the  curd  will  rife  to  the  top ; 
then  ferve  it  up, 
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To  mull  Wine. 

GRATE  half  a nutmeg  into  a pint  of  wine, 
and  fweeten  it  to  your  tallewith  loaf-fugar  ; fet  it 
over  the  fire,  and  when  it  boils  take  it  off  to  cool ; 
beat  the  yolks  of  four  eggs  exceedingly  well,  add 
to  them  a little  cold  wine,  then  mix  them  care- 
fully with  your  hot  wine,  a little  at  a time  ; then 
pouf  it  backwards  and  forwards  feveral  times  till 
it  looks  fine  and  bright ; then  fet  it  on  the  fire, 
and  heat  it  a little  at  a time  for  feveral  times 
it  is  quite  hot  and  pretty  thick,  and  pour  it  back- 
wards and  forwards  feveral  times  ; then  fend  it  up 
in  chocolate  cups,  and  ferve  it  up  with  dry  toail 
cut  in  long  narrow  pieces. 

To  mull  Ale. 

TAKE  a pint  of  good  ftrong  ale,  put  it  into  a 
fauce-pan,  with  three  or  fouf  cloves,  nutmeg  and 
fugar  to  your  tafte,  fet  it  over  the  fire ; when  it 
boils  take  it  off  to  cool ; beat  the  yolks  of  four 
eggs  very  well,  and  mix  them  with  a little  cold 
ale,  then  put  it  to  your  warm  ale,  and  pour  it  in 
and  out  of  your  pan  feveral  times,  then  fet  it  over, 
a flow  fire  and  heat  it  a little,  then  take  it  off 
again,  and  heat  it  two  or  three  times  till  it  h' 
quite  hot,  then  ferve  it  up  with  dry  toaft. 

To  malte  mulled  Wine. 

BOIL  a quart  of  new  milk  five  minutes  with  a 
flick  of  cinnamon,  nutmeg  and  fugar  to  your 
tafte  ; then  take  it  off  the  fire,  and  let  it  (land  to 
cool,  beat  the  yolks  of  fix  eggs  very  well,  and 
mix  them  with  a little  cool  cream  ; then  mix  them 
wdth  your  milk,  and  pour  it  backwards  and  for- 
w^ards  the  fame  as  you  do  mulled  ale,  and  fend  it 
to  the  table  with  a plate  of  bifcuits. 

To 
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^0  make  Beef  Tea. 

TAKE  a pound  of  lean  beef,  cut  it  in  very 
thin  dices,  put  it  into  a jar,  and  pour  a pint  of 
boiling  water  upon  it,  cover  it  very  clofe  to 
keep  in  the  deam,  let  it  Hand  by  the  fire:  It  is 
very  good  for  a weak  conftitution  ; it  muft  be 
drank  when  it  is  milk  warm. 

To  make  Chicken  Broth. 

SKIN  a fmall  chicken,  and  fplit  it  in  two,  and 
boil  one  half  in  three  half  pints  of  water,  with  a 
blade  or  two  of  mace,  a fmall  cruft  of  white  bread  ; 
boil  it  over  a flow  fire  till  it  is  reduced  to  half  the 
quantity,  pour  it  into  a bafon,  and  take  off  the 
fat,  and  fend  it  up  with  a dry  toaft. 

To  woX’o .Chicken  Water. 

SKIN  half  a fowl,  break  the  bones,  and  cut 
the  flefli  as  thin  as  poflible  ; then  put  it  into  a 
jar,  and  pour  a pint  of  boiling  water  upon  it,  co- 
ver it  clofe  up,  and  fet  it  by  the  fire  for  three 
hours,  and  it  will  be  ready  to  drink. 

To  make  Mutton  Broth. 

TAKE  the  ferag  end  of  a neck  of  mutton,  chop 
it  into  fmall  pieces,  put  it  into  a fauce-pan,  and 
fill  it  with  water ; fet  it  over  the  fire,  and  when 
the  feum  begins  to  rife  take  it  clean  off,  and 
put  in  a blade  or  two  of  mace,  a little  French 
barley,  or  a cruft  of  white  bread  to  thicken  it ; 
when  you  have  boiled  your  mutton  that  it  will 
fhake  to  pieces,  ftrain  your  broth  through  a hair- 
fieve,  feum  off  the  fat,  and  fend  it  up  with  dry 
toaft, 
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To  make  White-Wine  Whey. 

PUT  a pint  of  Ikimmed  milk  and  half  a pint 
of  white  wine  into  a bafon,  let  it  Hand  a few 
minutes ; then  pour  over  it  a pint  of  boiling 
■water,  let  it  Hand  a little,  and  the  curd  will 
gather  in  a lump,  and  fettle  to  the  bottom;  then 
pour  your  whey  into  a China- bowl,  and  put  in 
a lump  of  fugar,  a fprig  of  balm,  or  a flicc 
of  lemon. 

To  make  Scurvy  Grass  Whey. 

BOIL  a pint  of  blue  milk,  take  it  off  to 
cool,  then  put.  in  two  fpoonfuls  of  the  juice  of 
feurvy-grafs,  and  two  fpoonfuls  of  good  old 
verjuice,  fet  it  over  the  fire  and  it  will  turn  to 
a fine  whey  : it  is  very  good  to  drink  in  fpring 
for  the  feurvy. 

To  make  Cream  of  Tartar  Whey. 

PUT  a pint  of  blue  milk  over  the  fire  ; when 
it  begins  to  boil,  put  in  two  tea-fpoonfuls  of 
cream  of  tartar,  then  take  it  off  the  fire,  and  let 
it  ftand  till  the  curd  fettles  at  the  bottom  of  the 
pan,  then  pour  it  into  a bafon  to  cool,  and  drink 
it  milk-warm. 

To  make  Barley-Water. 

TAKE  two  ounces  of  barley,  boil  it  in  two 
quarts  of  water  till  it  looks  white,  and  the  barley 
grows  foft ; then  ftrain  the  v/ater  from  the  barley  ; 

add  to  it  a little  currant-jelly  or  lemon. 

N.  B.  Y ou  may  put  a pint  more  water  to  your 
barley,  and  boil  it  over  again. 
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*To  make  G-SiO at  Gruel, 

BOIL  half  a pound  of  groats  in  three  pints  of 
water  or  more,  as  you  would  have  your  gruel  for 
thickncfs,  with  a blade  or  two  of  mace  in  it ; 
when  your  groats  are  foft,  put  in  it  white  wine 
and  fugar  to  your  tafte ; then  take  it  off  the  fire  ; 
put  to  it  a quarter  of  a pound  of  currants  waihed. 
and  picked,  put  it  in  a China-bowl  with  a toaft 
©f  bread  round  it  cut  in  long  narrow  pieces. 

To  make  Sago  Gruel. 

TAKE  four  ounces  of  fago,  give  it  a fcald  in 
hot  water,  then  ftrain  it  through  a hair-fievc  and 
put  it  over  the  fire  with  two  quarts  of  water  and  a 
flick  of  cinnamon,  keep  fkimming  it  till  it  grows 
thick  and  clear  ; when  your  fago  is  enough,  take 
out  the  cinnamon  and  put  in  a pint  of  red  wine  ; 
if  you  would  have  it  very  firong,  put  in  more  than 
a pint  and  fweetcn  it  to  your  tafte,  then  fct  it 
over  the  fire  to  warm,  but  do  not  let  it  boil  after 
the  wine  is  put  in,  it  weakens  the  tafte,  and  makes 
the  colour  not  fo  deep  a red  ; pour  it  into  a tureen, 
and  put  in  a flice  of  lemon  when  jmu  are  fending 

it  to  table. It  is  proper  for  a top-difh  for 

fupper. 

To  make  Sago  with  Milk, 

WASH  your  Sago  in  warm  water,  and  £bt  it 
over  the  fire  with  a flick  of  cinnamon,  and  as 
much  water  as  will  boil  it  thick  and  foft,  then 
put  in  as  much  thin  cream  or  new  milk  as  will 
make  it  a proper  thicknefs,  grate  in  half  a nut- 
meg, fweeten  it  to  your  tafte  and  ferve  it  up  in  a 

China-bowl  or  tureen. It  is  proper  for  a top- 

difh  for  fupper. 
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To  make  Barley  Gruel. 

TAKE  foil  r ounces  of  pearl-barley,  boil  it  in 
two  quarts  of  water,  with  a (lick  of  cinnamon  in 
it,  till  it  is  reduced  to  one  quart ; add  to  it  a little 
rnore  than  a pint  of  red  wine,  and  fugar  to  your 
tafte,  wafh  and  pick  two  or  three  ounces  of  cur- 
rants very  clean. 

To  make  W AT 'E'R.  Gruel. 

' TAKE  one  fpoonful  of  oatmeal,  boil  it  in  three 
pints  ot  water  for  an  hour  and  a half,  or  till  it  is 
fine  and  fmooth,  then  take  it  off  the  fire  and  let  it 
ftand  to  fettle,  then  pour  it  into  a China-bowl, 
and  add  white  wine,  fugar,  and  nutmeg  to  your 
tafte,  ferve  it  up  hot,  with  buttered  toaft  upon 
a plate. 

To  make  a fweet  Panada. 

CUT  all  the  cruft  off  a penny-loaf,  ftice  the  reft 
very  thin,  and  put  it  into  a fauce-pan  with  a pint 
of  water,  boil  it  till  it  is  very  fqft  and  looks  clear; 
then  put  inaglafs  of  fack  or  Madeira  wine,  grate 
in  a little  nutmeg,  and  put  in  a lump  of  butter 
the  fize  of  a walnut,  and  fugar  to  your  tafte, 
beat  it  exceedingly  fine,  then  put  it  into  a deep 
fdup-difh,  and  ferve  it  up. — N.  B.  You  may  leave 
out  the  wine  and  fugar,  and  put  in  a little  good 
cream  and  a little  fait,  if  you  like  it  better. 

To  make  Chocolate. 

SCRAPE  four  ounces  of  chocolate,  and  pour  a 
quart  of  boiling  water  upon  it,  mill  it  well  with  a 
chocolate-mill,  and  fweeten  it  to  your  tafte,  give 
it  a boil  and  let  it  ftand  all  night,  then  mill  it 

again 
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again  very  well,  boll  it  two  minutes,  then  mill 
it  till  it  will  leave  the  troth  upon  the  top  of 
your  cups. 


CHAP.  XV. 

Obferuatlons  on  Wines,  Catchup,  Vinegar, 

WINE  is  a very  nccelTary  thing  in  mot? 

families,,  and  is  often  fpoiled  through  mif-  . 
management  of  putting  together ; for  if  you  let 
it  (land  too  long  before  you  get  it  cold,  and  do 
not  take  great  care  to  put  yotir  barm  upon  it  in 
time,  it  fummer-bcams  and  blinks  in  the  tub,  fo 
that  it  makes  your  wine  fret  in  the  catk,  and  will 
not  let  it  fine ; it  is  equally  as  great  a fault  to  let 
it  work  too  long  in  the  tub,  for  that  takes  olF  all 
the  fweetnefs  and  flavour  of  the  fruit  or  flowers 
your  wine  is  made  from  ; fo  the  only  caution  I 
can  give  is,  to  be  careful  in  following  the  receipts, 
and  to  have  your'  veffels  dry;  rince  them  with 
brandy,  and  clofc  them  up  as  foon  as  your  wine 
has  done  fermenting. 

To  make  Lemon-Wine  to  drink  like  Citron- 

Water. 

PARE  five  dozen  of  Lmons  very  thin,  put  the 
peels  into  five  quarts  of  French  brandy,  and  let 
them  ftand  fourteen  ditys ; then  make  the  juice 
into  a fyrup  with  three  pounds  of  lingle-refined 
fugar ; when  the  peels  are  ready,  boil  fifteen  gal- 
lons of  .water  with  forty  pounds  of  fingle-refincd 
fugar  for  half  an  hour,  then  put  it  into  a tub  j 

when 
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when  cool  add  to  it  one  fpoonful  of  barm  ; let 
it  work  two  da)^s,  then  turn  it  and  put  in 
the  brandy,  peels,  and  fyrup  ; ftir  them  all  to- 
gether, and  clofe^  up  your  calk  ; let  it  Hand 
three  months,  then  bottle  it,  and  it  will  be 
pale,  and  as  fine  as  any  citron- water ; it  is  more 
like  a cordial  than  wine. 

'To  make  Lemon-Wine  a fecend  way.  ^ 

TO  one  gallon  of  water  put  three  pouiids  of 
^powfdcr-fugar,  boil  it  a quarter  of  an  hour, 
feum  it  well,  then  pour  it  on  the  rinds  of  four 
lemons  pared  very  thin ; make  the  juice  into  a 
thick  fyrup  with  half  a pound  of  the  above 
fugar ; take  a flige  of  bread  toafted,  and  fpread 
oh  it  a fpoonful  of  new  barm  ; put  it  in  the 
liquor  when  lukewarm,  and  let  it  work  two 
days,  then  turn  it  into  your  calk,  and  let  it  Hand 
three  months,  and  then  bottle  it. 

To  make  Orange- Wine. 

TO  ten  gallons  of  water  add  twenty-four 
pounds  of  lump-fugar,  beat  the  whites  of  fix 
eggs  very  well,  and  mix  them  when  the  water 
is  cold ; then  boil  it  an  hour,  fkim  it  very  well, 
rake  four  dozen  of  the  rougheft  and  largeft 
Seville  oranges  you  can  get,  pare  them  very  thin, 
put  them  into  a tub,  and  put  the  liquor  on  boil- 
ing hot,  and,  when  you  think  it  is. cold  enough, 
add  to  it  three  or  four  fpoonfuls  of  new  yeft, 
with  the  juice  of  the  oranges  and  half  an'  ounce 
of  cochineal  beat  fine,  and  boiled  in  a pint  of 
-water,  ftir  it  all  together,  and  let  it  work  four 
days ; then  put  it  in  the  cafics,  and  in  fix  weeks^ 
time  bottle  it  for  ufe. 
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T'o  make  Orange- Wine  a fecond  way, 

TO  ten  gallons  of  water  add  twenty -feven 
pounds  of  lump-fugar,  boil  it  one  hour,  Ikim  it 
all  the  time,  then  take  the  peels  of  five  dozen 
. of  oranges  pared  very  thin,  put  them  into  a tub  ; 
when  you  take  the  liquor  off  the  fire  pour  it  upon 
them,  and  when  it  is  almoll  cold  add  to  it  three 
fpoonfuls  of  good  yell  and  free  from  being  bitter, 
with  the  juice  of  all  your  oranges;  let  it  work 
two  or  three  days,  ftir  it  twice  a day,  then  put  ' 
it  into  a barrel  with  one  quart  of  mountain-wine, 
and  four  ounces  of  the  fyrup  of  citron;  fiir  it 
well  in  the  liquor;  leave  the  barrel  open  till  it 
has  done  working,  then  clofc  it  well  up ; let  it 
, Hand  fix  weeks,  and  bottle  it. 

7" 0 make  Orange-W i ne  ^ third  way. 

TAKE  fix  gallons  of  water,  and  fifteen  pounds 
of  powder-fugar,  the  whites  of  fix  eggs  well  beat, 
boil  them  all  three  quarters  of  an  hour,  and 
fkim  it  well ; when  it  is  cold  for  working,  take 
fix  fpoonfuls  of  good  yeft,  and  fix  ounces  of 
the  fyrup  of  lemons,  mix  them  well,  and  add 
it  to  the  liquor  with  the  juice  and  pfeel  of 
fifteen  oranges  ; 'let  it  work  two  days  and  one 
night,  then  turn  it,  and  in  three  months  bot- 
tle it.  * 

t 

Tb  make  Smyrna  Raisin-Wine 

TO  one  hundred  of  raifins  put  twenty  gallons 
®f  water,  let  it  Hand  fourteen  days,  then  put  it 
into  your  calk  ; when  it  has  been  in  fix  months, 
add  to  it  one  gallon  of  French  brandy,  and  when 
it  is  fine  then  bottle  it. 


283 


THE  EXPERIENCED 


To  make  Elder  Ratsin-Wine. 

TO  every  gallon  of  water  put  fix  pounds  of 
Malaga  raifins  fhred  fmall,  put  them  into  a veflTel, 
pour  the  water  on  them  boiling  hot,  and  let  it 
Hand  nine  days,  ftirring  it  twice  every  day;  get 
the  elder  berries  when  full  ripe,  pick  them  off  the 
ftalks,  put  them  into  an  earthen-pot,  and  fet  them 
in  a moderate  oven  all  night ; then  flrain  them 
through  a coarfe  cloth,  and  to  every  gallon  of 
liquor  add  one  quart  of  this  juice,  ftir  it  well 
together,  tiien  toaft  a Hice  of  bread,  and  fpread 
three  fpoonfuls  of  veil;  on  both  fidcs,  and  put  it 
in  your  wine,  and  let  it  work  a day  or  two  ; then 
tun  it  into  your  calk  ; fill  it  up  as  it  works  over ; 
- when  it  ha§  done  working  clofe  it  up,  and  let  it 
Hand  one  year. 

To  make  Raisin- Wine  another  way, 

BOIL  ten  gallons  of  fpring-water  one  hour ; 
when  it  is  milk- warm,  to  every  gallon  add  fix 
pounds  of  Malaga  raifins,  clean  picked,  and  half 
chopped,  ftir  it  up  together  twice  a day  for  nine 
or  ten  days,  then  run  it  through  a hair-fieve,  and 
fqueeze  the  raifins  well  with  your  hands,  and  put 
the  liquor  into  your  barrel ; bung  it  clofe  up,  and 
let  it  Hand  three  monfhs,  and  then  bottle  it. 

1 0 Ginger-Wine. 

TAKE  four  gallons  of  fpring-water  and  feven 
pounds  of  Lifbon  wine,  boil  it  a quarter  of  an 
hour,  and  keep  fkiifj'ming  it  well ; when  the  li- 
quor is  cold,  fqueeze  in  the  juice  of  two  lemons ; 
then  boil  the  peel  with  two  ounces  of  ginger  in 
three  pints  of  water  one  hour ; when  it  is  cold 
put  it  all  together  into  a barrel,  with  two  fpoon- 
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fuls  of  yeft,  a quarter  of  an  ounce  oLifinglafs 
beat  very  thin,  and  two  ounces  of  jar  raifins,  then 
clofe  it  up,  and  let  it  ftand  feven  weeks,  then 
bottle  it ; the  beil  fcafon  to  make  it  is  the  fpring. 

‘To  Pearl  GooseberryAVine. 

TAKE  as  many  of  the  beft  pearl  goofeberries 
when  ripe  as  you  pleafe,  bruife  them  with  a 
wooden  peftlc  in  a tub,  and  let  them  ftand  all 
night,  then  prefs  and  fqueezc  them  through  a 
hair*lieve,  let  the  liquor  ftand  feven  or  eight 
hours ; then  pour  it  clear  from  the  fediments, 
and  to  every  three  pints  of  liquor  add  a pound 
of  double-refined  fugar,  and  ftir  it  about  till  it  is 
melted,  then  put  to  it  five  pints  of  water,  and 
two  pounds  more  of  fugar,  then  diffblve  half  an 
ounce  of  ifinglafs  in  part  of  the  liquor  that  has 
been  boiled,  put  all  in  your  caik,  flop  it  well  up 
for  three  months,  then  bottle  it,  and  put  in 
every  bottle  a lump  of  double-refined  fugar.— 
This  is  excellent  wine. 

To  Goose  BERRY -Wine  afecondzvay, 

TO  a gallon  of  water  put  three  pounds  of 
lump-fugar,  boil  it  a quarter  of  an  hour,  and 
feum  it  very  well,  then  let  it  ftand  till  it  is  al- 
moft  cold,  and  take  four  quarts  of  goofeberries 
when  full  ripe,  bruife  them  in  a marble-mortar, 
and  put  them  in  your  vcflel,  then  pour  in  the  li- 
quor, and  let  it  ftand  two  days,  and  ftir  it  every 
four  hours;  fteep  half  an  ounce  of  ifinglafs  in 
a pint  of  brandy  two  days,  ftrain  the  wine 
throL^h  a flannel-bag  into  a cafk,  then  beat  the 
ifingras. in  a marble-mortar  with  five  whites  of 
eggs,  then  whifk  them  together  half  an  hour, 
and  pul  it  in  the  wine  and  beat  them  ail  together, 
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clofe  up  your  calk  and  put  clay  over  it,  let  it 
ftand  fix'  months  ; then  bottle  it  off  for  ufe  : put 
in  each  bottle  a lump  of  fugar  and  two  raifins 
of  the  fun.  This  is  a very  rich  wine,  and  when 
it  has  been  kept  in  the  bottles  two  or  three  years 
will  drink  like  Champagne. 

To  Make  Blackberry-Wike. 

GATHER  your  berries  when  they  are  full 
fipe,  take  twelve  quarts,  and  crufti  them  with 
your  hand,  boil  fix  gallons  of  water  with  twelve 
pounds  of  brow^-fugar  a quarter  of  an  hour, 
feum  it  well,  thm  pour  it  on  the  blackberries 
and  let  it  Hand  all  night,  then  ftrain  it  through 
a hair-fieve,  put  into  your  calk  fix  pounds  of 
Malaga  raifins  a little  cut,  then  put  the  wine  into 
the  calk  with  one  ounce  of  ifinglafs,  which  mull 
be  dilTolved  in  a little  cyder,  ftir  it  all  up  toge- 
ther, clofe  it  up,  and  let  it  ftand  fix  months,  and 
then  bottle  it. 

5o  make  Raspberry-W"!^. 

GATHER  your  rafpberries  wl^n  full  ripe 
and  quite  dry,  crulh  them  diredlly  and  mix  them 
•with  fugar,  it  will  preferve  the  flavour,  which 
.they  would  lofe  in  two  hours ; to  every  quart  of 
rafpberries  put  a pound  of  fine  powder  fugar  ; 
when  you  have  got  the  quantity  you  intend  to 
make,  to  every  quart  of  rafpberries  add  two 
pounds  more  of  fugar,  and  one  gallon  of  cold 
water,  llir  it  well  together  and  let  it  ferment 
three  days,  dirring  it  five  or  fix  times  a-day; 
then  put  it  in  your  calk,  and  for  every  gallon 
put  in  two  whole  eggs  ; take  care  they  are  not 
broke  in  putting  them  in,  clofe  it  well  up,  and 
let  it  ftand  three  months,  then  bottle  it. 

• JiSl,  B.  If  you  gather  the  berries  when  the  fun 

is 
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Is  hot  upon  them,  and  be  quick  in  making  your 
wine,  it  will  keep  the  virtue  in  the  rafpberries, 
and  make  the  wine  more  pleafant. 

To  make  Red  Currant-Wine. 

GATHER  the  currants  when  full  ripe,  ftrip 
them  from  the  ftems,  and  fqueeze  out  the  juice; 
to  one  gallon  of  the  juice  put  two  gallons  of  cold 
water  and  two  fpoonfuls  of.yeft  and  let  it  work 
two  days ; then  firain  it  through  a hair-fieVe,  at 
the  fame  time  put  one  ounce  of  ifinglafs  to  fteep 
in  cyder,  and  to  every  gallon  of  liquor  add  three 
pounds  of  loaf-fugar,  ftir  it  well  together,  put  it 
in  a good  calk  ; to  every  ten  gallons  of  wine  put 
two  quarts  of  brandy,  mix  them  all  exceedingly 
well  in  your  calk,  clofe  it  well  up,  let  it  ftand 
four  months,  then  bottle  it, 

Th  make  Currant-Wine  another  way. 

TAKE  an  equal  quantity  of  red  and  white 
currants,  bake  them  an  hour  in  a moderate  oven, 
then  fqueeze  them  through  a coarfe  cloth  ; what 
water  you  intend  to  ufe  have  ready  boiling,  and 
to  every  gallon  of  water  put  in  one  quart  of  juice 
and  three  pounds  of  loaf-fugar,  boil  it  a quarter 
of  an  hour,  feum  it  well,  then  put  it  in  a tub ; 
when  cool  toaft  a dice  of  bread  and  fpread  on 
both  fides  two  fpoonfuls  of  yeft,  and  let  it  work 
three  days,  ftir  it  three  or  four  times  a-day,  then 
put  it  into  a calk,  and  to  every  ten  gallons  of 
wine  add  a quart  of  French  brandy,  and  the  whites 
of  ten  eggs  well  beat,  make  the  calk  clofe  up, 
;^nd  let  it  ftand  three  months ; then  bottle  it.— 
N,  B.  This  is  a pale  wine,  but  it  is  a very  good 
one  for  keeping,  and  drinks  pleafant. 
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••  5o  make  Sycamore-Wine. 

TAKE  two  gallons  of  the  fap  and  boil  It  half 
an  hour,  then  add  to  it  four  pounds  of  fine  pow- 
der-fugar,  beat  the  whites  of  three  eggs  to  a 
fpth,  and  mix  them  with  the  liquor,  (but  if  it 
be  too  hot  it  will  poach  the  eggs,)  fcuni  it  very 
well,  and  beat  it  half  an  hour,  then  ftrain  it 
through  a hair-lieve,  and  let  it  ftand  till  next 
day,  then  pour  it  cle*an  from  the  fediments,  put 
half  a pint  of  good  yeft  to  every  twelve  gallons, 
cover  it  clofe  up  with  blankets  till  it  is  white 
over,  then  put  it  into  the  barrel,  and  leave  the 
bung-hole  open  till  it  has  done  working,  then 
clofe  it  well  up,  let  it  ftand  three  months,  then 
bottle  it ; the  fifth  part  of  the  fugar  muft  be 
loaf,  and  if  you  like  raifins,  they  are  a great  ’ 

addition  to  the  wine. iV.  B.  You  may  make 

birch-wine  the  fame  way. 

Th  make  Birch- Wine  a fecond  way. 

BOIL  twenty  gallons  of  birch-water  half  an 
hour,  then  put  in  thirty  pounds  of  baftard  fugar, 
boil  your  liquor  and  fugar  three  quarters  of  an 
hour,  and  keep  feumming  it  all  the  while;  then 
put  it  into  a tub,  and  let  it  ftand  till  it  is  quite 
cold,  add  to  it  three  pints  of  yeft,  ftir  it  three 
or  four  times  a-day  for  four  or  five^days,  then 
put  it  into  a cafk,  with  two  pounds  of  Malaga 
raifins,  one  pound  of  loaf-fugar,  and  half  an 
ounce  of  ifinglafs,  which  muft  be  diflblved  in 
part  of  the  liquor;  then  put  to  it  one  gallon  of  ' 
new  ale  that  is  ready  for  tunning,  work  it  very 
well  in  the  cafk  five  or  fix  days,  then  clofe  it  up, 
let  it  ftand  a year,  and  then  bottle  it  off. 


To 
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maj^e  Walnut-Wine. 

TO  every  gallon  of  water  put  two  pounds  of 
brown  fugar  and  one  pound  of  honey,  boil  them 
half  an  hour,  and  take  off  the  feum,  put  into 
the  tub  a handful  of  walnut  leaves  to  every  gal- 
lon, and  pour  the  liquor  upon  them  ; let  it  ftand 
all  night,  then  take  out  the  leaves,  and  put  in 
half  a pint  of  yeft,  and  let  it  work  fourteen 
days,  beat  it  four  or  five  times  a-day,  which 
will  take  off  the  fweetnefs,  then  flop  up  the 

calk,  and  let  it  ftand  fix  months. This  is  a 

good  wine  againft  confumptions,  or  any  inward 
complaints. 

To  make  Cowslip-Wine. 

TO  two  gallons  of  water  add  two  pounds  and 
a half  of  powder-fugar,  boil  it  half  an  hour 
and  take  off  the  feum  as  it  rifes,  then  pour  it 
into  a tub  to  cool,  with  the  rinds  of  two  lemons  ; 
when  it  is  cold,  add  four  quarts  of  cowflip-flow- 
ers  to  the  liquor,  with  the  juice  of  two  lemons; 
let  it  ftand  in  the  tub  two  days,  ftirring  it  every 
two  or  three  hours,  and  then  put  it  in  the  barrel, 
and  let  it  ftand  three  weeks  or  a month,  then  bot- 
tle it,  and  put  a lump  of  fugar  into  every  bottle* 

■ N,  B.  It  makes  the  beft  and  ftrongeft  wine 

to  have  only  the  tops  of  the  peeps. 

A fecond  way  to  make  Cowslip-Wine. 

BOIL,  twelve  gallons  of  water  a quarter  of  an 
hour,  then  add  two  pounds  and  a half  of  loaf- 
fugar  to  every  gallon  of  water,  then  boil  it-  as 
long  as  the  feum  rifes  till  it  clears  itfelf ; when 
almoft;  cold,  pour  it  into  a tub,  with  one  fpoon- 
ful  of  yeftj  let  it  work  one  day,  then  put  in 

* thirty- 
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thirty-two  quarts  of  cowflip  flowers,  and  let  it 
, ■ work  two  or  three  days,  then  put  it  all  into  a 

barrel,  with  the  parings  of  twelve  lemons,  the 
lame  of  oranges ; make  the  juice  of  them  into  a 
thick  fyrup,  with  two  or  three  pounds  of  loaf- 
fugar ; when  the  wine  has  done  working,  add 
the  fyrup  to  it,  then  flop  up  your  barrel  very 
well,  let  it  fland  two  or  three  months,  and  then 
bottle  it. 

make  Elder-Flower  Wine. 

TAKE  the  flowers  of  elder,  and  be  careful 
that  you  not  let  any  ftalks  in;  to  every  quart 
of  flower  put  one  gallon  of  water  and  three 
pounds  of  loaf-fugar,  boil  the  water  and  fugar  a 
quarter  of  an  hour,  then  put  it  on  the  flowers,  and 
let  it  w'Ork  three  days ; then  ftrain  the  v/ine  through 
a hair-fieve,  and  put  it  into  a calk  ; to  every  tail 
gallons  of  wine  add  one  ounce  of  ifinglafs  dilTolved^ 
in  cyder,  and  fix  whole  eggs,  clofe  it  up,  le^ 
it  ftand  fix  months,  and  then  bottle  it, 

make  Balm-Wine. 

TAKE  nine  gallons  of  water  to  forty  pounds 
of  fugar,  boil  it  gently  for  two  hours  feum  it 
well,  then  put  it  into  a tub  to  cool ; then  take  two 
pounds  and  a half  of  the  tops  of  balm,  bruife 
it,  and  put  it  into  a barrel  with  a little  new  yeft, 
and  when  the  liquor  is  cold  pour  it  on  the  balm  ; 
ftir  it  well  together,  and  let  it  ftand  twenty-four 
hours,  and  keep  ftirring  it  often  ; then  clofe  it  up, 
and  let  it  ftand  fix  weeks,  then  rack  it  off,  and 
put  a lump  of  fugar  into  every  bottle,  cork  it 
well,  and  it  will  be  better  the  fecond  year  than 

the  firft. iV.  B.  Clary  wine  is  made  the  fame 

way.-  - ■ t . 
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Td  make  Imperial  Water. 

PUT  two  ounces  of  cream  of  tartar  into  a large 
jar,  with  the  juice  and  peels  of  two  lemons,  pour 
on  them  feven  quarts  of  boiling-water ; whe#ic 
is  cold,  clear  it  through  a gauze-fieve,  fweetea 
it  to  your  tafte,  and  bottle  it. — It  will  be  fit  to 
ufe  the  next  day. 

’To  cure  acid  Raisin-Wine. 

THE  following  ingredients  miift  be  propor- 
tioned to  the  degrees  of  acidity  or  fournefs ; if  but 
fmall,  you  mult  ufe  lefs,  if  a ftronger  acid,  a 
larger  quantity;  it  muft  be  proportioned  to  the 
quantity  of  wine,  as  well  as  the  degree  of  acidity 
or  fournefs ; be  fure  that  the  calk  be  near  full 
before  you  apply  the  ingredients,  which  will  have 
this  good  effcd — the  acid  part  of  the  wine  will  rife 
to  the  top  immediately,  and  ilTue  out  at  the  bung- 
hole  ; but,  if  the  calk  be  not  full,  the  part  that 
fhould  fly  olF  will  continue  in  the  calk,  and 
weaken  the  body  of  the  wine ; but,  if  your  calk 
be  full,  it  will  be  ready  to  have  a body  laid  on  it 
in  three  or  four  days  time. — I fliall  here  propor- 
tion the  ingredients  for  a pipe,  fuppofng  it  to  be 
quite  acid,  that  is,  juft  recoverable.  Take  two 
gallons  of  Ikimmed  milk,  and  two  ounces  of 
ilinglafs,  boil  them  a quarter  of  an  hour,  ftrain 
the  liquor,  and  let  it  ftand  until  it  is  cold ; then 
break  it  well  with  your  whilk,  add  to  it  two 
pounds  of  alabafter,  and  three  pounds  of  whiting, 
Itir  them  well  up  together,  then  put  in  one  ounce 
of  fait  of  tartar,  mix  by  degrees  a little  of  the 
wine  with  it,  fo  as  to  dilTolve  it  to  a thin  liquor, 
put  thefe  in  your  calk,  and  ftir  it  well  with  a pad- 
dle, and  it  will  immediately  dfeharge  the  acid 
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part  from  it  as  before-mentioned ; when  It  has 
clone  fermenting,  bung  it  up  for  three  days,  then 
rack  it  off,  and  you  will  find  part  of  its  body 
gone  off  by  the  ftrong  fermentation  ; to  remedy 
tlfft,  you  mufl  lay  a frefli  body  on,  in  proportion 
to  the  degree  to  which  it  hath  been  lowered  by 
the  above  method,  always  having  a fpecial  care 
not  to  alter  its  flavour,  and  this  mufl  be  done 
with  clarified  fugar,  for  no  fluid  will  agree  with 
it  but  what  will  make  it  thinner,  or  confer  its  own 
taftc,  therefore  the  following  is  the  beft  method 
for  performing  it ; — to  lay  a frefli  body  on  wine, 
take  three  quarters  of  an  hundred  of  brown  fu- 
gar, and  put  it  into  your  copper,  then  put  in  a 
gallon  of  lime-water  to  keep  it  from  burning,  flir 
it  all  the  while  till  it  boils,  then  malh  three  eggs 
and  flrells  all  together,  add  them  to  the  fugar, 
and  keep  it  flirting  about,  and  as  the  feum  or 
filth  arifes  take  it  off  very  clean  ; then  put  it  in 
your  can,  and  let  it  ftand  till  it  is  cold  before  you 
ufe  it,  then  break  it  with  your  whifk  by  degrees, 
with  about  ten  gallons  of  the  wine,  and  apply  it 
to  the  pipe ; work  It  with  the  paddle  an  hour, 
then  put  a quart  of  ftum-forcing  to  it,  which  will 
unite  their  bodies,  ^nd  make  it  fine  and  bright. 

To  make  Stum. 

TAKE  a five  gallon  cafk  that  has  been  well 
foaked  in  water,  let  it  to  drain,  then  take  a pound 
of  roll  brimftone  and  melt  it  in  a ladle,  put  as 
many  rags  to  it  as  will  foak  up  the  melted  brim- 
ftone, burn  all  thofe  rags  in  the  cafk,  cover  the 
bung-hole,  but  let  it.  have  a lttt)e  air,  fo  that  it 
will  keep  burning ; when  it  Is  burned  out,  put  to 
it  three  gallons  of  the  ftrongeft  cyder,  and  one 
ounce  «f  common  alum  pounded,  mix  it  with 

the 
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die  cyder  in  the  ca/Ic,  and  roll  it  about  five  or  fix 
times  a- day  for  ten  days  ; then  take  out  the  bung, 
and  hang  the  remainder  of  the  rags  on  a wire  in 
the  cafk,  as  near  the  cyder  as  poffible,  and  fet 
them  on  fire  as  before ; when  it  is  burnt  out, 
bune  the  cafk  clofe,  and  roll  it  well  about  three 
Ur  four  times  a- day  for  two  days,  then  let  it  Hand 
feven  or  eight  days,  and  this  liquor  will  be  fo 
ftrong  as  to  affcdl  your  eyes  by  looking  at  it. 
'^Vhen  vou  force  a pipe  of  wine,  take  a quart 
of  this  liquor,  beat  half  an  ounce  of  ifingiafs, 
and  pull  it  in  fmall  pieces,  whifk  it  together, 
and  it  will  diflblve  in  four  or  five  hours,  break 
the  jelly  with  your  whiflc,  add  a pound  of  ala- 
bafler  to  it,  and  difiblve  it  in  a little  of  the  wine, 
then  put  it  in  the  pipe  and  bung  it  clofe  up,  and 
in  a day’s  time  it  will  be  fine  and  bright. 

To  refine  Malt  Liquor. 

TO  cure  a hogfiiead  of  four  ale  : — Take  two 
ounces  of  ifingiafs,  diffolve  it  in  two  quarts  of 
new  ale,  and  let  it  all  night  by  the  fire,  then  take 
two  pounds  of  coarfe  brown  fugar,  and  boil  it  in 
a quart  of  new  wort  a quarter  of  an  hour,  then 
put  it  into  a pail,  with  two  gallons  of  new  ale  out 
of  the  kear,  whiflc  the  above  ingredients  very  well 
for  an  hour  or  more  till  it  be  all  of  a white  froth, 
beat  very  fine  one  pound  of  plaifier  of  Paris,  and 
put  it  into  the  calk  Vv’ith  the  fermentation,  and 
whilk  it  very  well  for  half  an  hour  in  your  calk 
with  a ftrong  wand,  until  you  have  brought  all 
the  filth  and  fediments  from  the  bottom  of  your 
calk,  and  it  will  look  white  ; if  your  calk  be  not 
full,  fill  it  up  with  new  ale,  and  the  fermenta- 
tion will  have  this  good  effeeft — the  acid  part  of 
the  ale  will  rife  to  the  top  immediately,  and  iffue 
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out  at  the  bung-hole;  but,  if  the  calk  be  not  full, 
tjie  part  that  Ihould  fly  out  will  continue  in  and 
weaken  the  body  of  the  ale  ; be  fure  you  do  not 
fail  filling  up  your  cafk  four  or  five  times  a-day 
until  it  has  done  working,  and  all  the  fournefs  or 
white  muddy  part  is  gone  ; and,  when  it  begins 
to  look  like  new  tunned  ale,  put  in  a large  hand- 
ful of  fpent  hops,  clofe  it  up,  and  let  it  fland  fix 
weeks ; if  it  be  not  fine  and  cream  like  bottled 
ale,  let  it  fland  a month  longer,  and  it  will  drink 
brifk  like  bottled  ale : this  is  an  excellent  method, 
and  I have  ufed  it  to  ale  that  has  been  both  white 
and  four,  and  never  found  it  to  fail.  If  you  have 
any  malt  that  you  fufpect  is  not  good,  fave  out 
two  gallons  of  wort,  and  a few  hours  before  you 
•want  it  add  to  it  half  a pint  of  barm,  and  when 
you  have  tunned  your  drink  into  the  barrel,  and 
it  hath  quite  done  working,  make  the  above  fer- 
mentation ; and  when  you  have  put  it  into  the 
barrel  whilk  it  very  well  for  half  an  hour,  and  it 
will  fet  your  ale  on  working  afrefh,  and,  when  the 
two  gallons  are  worked  quite  over,  keep  filling 
up  your  barrel  with  it  four  or  five  times  a-day, 
and  let  it  work  four  or  five  days ; when  it  has 
done  working  clofe  it  up  : if  the  malt  has  got 
any  bad  fmack  or  tafte,  or  be  of  a fluid  nature, 
rhis  will  take  it  off. 

To  make  Sack  Mead. 

TO  every  gallon  of  water  add  four  pounds  of 
honey,  boil  it  three  quarters  of  an  hour,  and 
I'cum  it  as  before : to  each  gallon  add  half  an 
ounce  of  hops,  then  boil  it  half  an  hour,  and  let 
it  fland  till  the  next  day,  then  put  it  in  your  cafk, 
and  to  thirteen  gallons  of  the  above  liquor  add  a 
quart  of  brandy  or  fack,  let  it  be  lightly  clofcd 
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till  the  fermention  is  quite  done,  then  make  ic 
up  very  clofe  ; if  it  be  a large  calk  let  it  Hand  a 
year  before  you  bottle  if. 

make  Cowslip  Mead. 

TO  fifteen  gallons  of  water  put  thirty  pounds 
of  honey,  boil  it  till  one  gallon  is  wafted,  feum 
if,  then  take  it  off  the  fire,  have  ready  fixteen 
lemons  cut  in  halves,  take  a gallon  of  the  liquor 
and  put  it  to  the  lemons,  put  the  reft  of  the  li- 
quor into  a tub  with  feven  pecks  of  cowftips, 
and  let  them  ftand  all  night,  then  put  it  in  the 
liquor  with  the  lemons,  eight  fpoonfuls  of  new 
yeft,  and  a handful  of  fweetbrier,  ftir  them  all 
w'ell  together,  and  let  it  work  three  or  four  days, 
then  drain  it,  and  put  it  in  your  calk,  and  in  fix 
months  time  you  may  bottle  it. 

To  make  Walnut  Mead. 

TO  every  gallon  of  water  put  three  pounds 
and  a half  of  honey,  boil  them  together  three 
quarters  of  an  hour  ; to  every  gallon  of  liquor 
put  about  two  dozen  of  walnut-leaves,  pour  your 
liquor  boiling  hot  upon  them,  let  them  Hand  all 
night,  then  take  the  leaves  out  and  put  in  a fpoon- 
ful  of  yeft,  and  let  it  work  two  or  three  days  ; 
then  make  it  up,  let  it  ftand  three  months,  and 
then  bottle  it. 

To  make  Ozyat. 

BLANCH  a pound  of  fweet  almonds,  and  the 
fame  ot  bitter,  beat  them  very  fine,  with  fix 
fpoonfuls  of  orange-flower  water,  take  three 
ounces  of  the  four  cold  feeds,  if  you  beat  the  al- 
monds; but,  if  you  do  not  beat  them,  you  muft 
take  fix  ounces  of  the  four  cold  feeds  ; then,  with 
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two  quarts  of  Ipring-water,  rub  your  poun.'’cd 
feeds  and  almonds  fix  times  through  a napkin, 
then  add  ■ tour  pounds  of  treble-refined  fugar, 
boil  it  to  a thin  fyrup,  fkim  it  well,  and,  when 
it  is  cold,  bottle  it. 

To  make  Ozyat  a fecond  way. 

BOIL  two  quarts  of  milk  with  a flick  of  cin- 
namon in  it,  let  it  ftand  to  be  quite  cold ; then 
blanch  two  ounces  of  the  beft  fweet  almonds  and 
about  ten  or  twelve  bitter  almonds,  pound  them 
together  in  a marble  mortar  with  a little  rofe- 
water,  then  m’tx  them  well  with  the  milk,  i weeten 
it  to  your  talle,  and  give  it  one  boil ; flrain  it 
through  a very  fine  fieve  till  it  is  quite  fmooth  and 
free  from  almonds.  Send  it  up  in  ozyat  glaffes 
with  handles,  and  quite  cold  ; take  great  care  you 
do  not  boil  it  too  much,  and  that  the  almonds  do 
not  turn  to  oil. 

Lemonade  for  the  fame  tfe. 

TO  one  quart  of  boiled  water  add  the  juice 
of  fix  lemons,  rub  the  rinds  of  the  lemons  with 
ioaf-fug:v  to  your  own  tafte ; when. the  water  is 
near  cold  mix  the  juice  and  fugar  with  it,  then 
bottle  it  fur  ufe. 

To  make  Lemonade  a fecond  zvay. 

PARE  fix  or  eight  large  lemons,  put  the  peels 
into  a pint  of  water,  give  them  a boil when  cold 
fqueeze  \our  lemons  into  it,  and  put  in  one 
pound  of  fugar,  then  drain  it  through  a lawn- 
fieve  to  as  much  water  as  will  make  it  pleafant ; 
juft  before  you  fend  it  up  put  in  a pint  of  white 
wine,  and  the  juice  of  an  orange  if  you  like  it. 
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^0  male  Lemonade  a third  way. 

TAKE  th'e  rinds  of  fix  lemons  pared  very 
thin,  and  put  them  in  a pan,  with  about  twelve 
ounces  of  fugar,  and  a quart  of  pump- water  made 
not  too  hot;  let  it  fland  all  night,  then  fqueeze 
the  juice  of  your  lemons  into  it,  with  one  ipoon- 
ful  of  orange-flower  water,  and  run  it  through  a 
bag;  till  it  looks  clear. 

To  make  a rich  Acijo  for  Punch. 

TAKE  red  currants,  and  ifrain  them  as  you  do 
for  jellies,  take  a gallon  of  the"  juice,  put  to  it 
two  quarts  of  new  milk,  crufli  pearl  goofe-berries 
when  full  ripe,  and  ftrain  them  through  a coarfe 
cloth,  add  two  quarts  of  the  juice,  and  three 
pounds  of  double-refined  fugar,  three  quarts  of 
rum  and  two  of  brandy,  one  ounce  of  ifinglafs 
diflblved  in  part  of  the  liquor,  mix  it  all  up  to- 
gether, and  put  it  into  a little  calk;  let  it  fland 
fir  weeks,  and  then  bottle  it  for  ufe.  It  will 
keep  many  years,  and  fave  much  fruit. 

To  make  Orange  Juice  to  keep. 

SQUEEZE  your  oranges  into  a pan,  then 
flrain  them  through,  a very  coarfe  fieve,  after 
that  through  a very  fine  fieve;  meafure  your 
juice,  and  to  every  pint  put  a pound  of  fine 
loaf-fugar,  let  it  fland  together  all  night  covered 
over,  then  take  off  the  feum,  ftir  it  well  in  the 
pan,  and  put  it  in  dry  pint  bottles  ; put  in  a 
fpoonful  of  brandy ; after  they  are  filled  tie  it  over 
the  cork  with  leather ; if  you  do  not  choofe  to  put 
fpirits  in,  a little  oil  will  do,  to  be  taken  off  clean 
before  you  ufe  it ; keep  it  in  a dry  place,  and  it 
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will  be  good  for  two  years.  The  pulp  that  will 
be  in  your  fine  fieve  will  make  marmalade. 

To  make  Shrub. 

TAKE  a gallon  of  new  milk,  put  to  it  two 
quarts  of  red  wine,  pare  fix  lemons  and  four 
Seville  oranges  very  thin,  put  in  the  rinds 
and  the  juice  of  twelve  of  each  fort,  two 
. gallons  of  rum  and  one  of  brandy,  let  it  ftand 
twenty  four  hours,  add  to  it  two  pounds  of  double 
refined  fugar,  and  ftir  it  well  together,  then  put 
it  in  a jug,  cover  it  clpfe  up,  and  let  it  Hand  a 
fortnight,  then  run  it  through  a jelly-bag,  and 
bottle  ip  for  ufe. 

. To  make  Sherbet. 

TAKE  nine  Seville  oranges  and  three  lemons, 
grate  off  the  yellow  rinds,  and  put  the  rafpings 
into  a gallon  of  water,  and  three  pounds  of  dou- 
ble-refined fugar,  and  boil  it  to  a candy-height  ; 
then  take  it  off*  the  fire,  and  put  in  the  juice 
the  pulp  of  the  above,  and  keepftirring  it  until  it 
is  almofl  cold,  then  put  it  into  a pot  for  ufe. 

To  make  fine  Sherbet  a fiecondzvay. 

PARE  four  large  lemons,  and  boil  the  peels  in 
fix  quarts  of  water  and  a little  ginger  cut  fine, 
boil  them  a quarter  of  an  hour,  then  add  to  it 
three  pounds  of  fugar,  and  when  it  is  cold  put  in 
the  juice  of  the  lemons  and  ftrain  it,  and  it  is 
fit  for  ufe.  * 

To  make  Sherbet  a third zvay. 

TAKE  twelve-quarts  of  water  and  fix  pounds 
of  Malaga  raifins,  fiice  fix  lemons  into  it,  with 
- one  pound  of  powder  fugar,  put  them  altogether 

into 
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iDto  an  earthen-pan,  let  it  ftand  three  days,  ilir- 
ring  it  three  times  a day,  then  take  them  out,  and  / 
let  them  drain  in  a flannel  bag  ; then  bottle  it ; do 
not  fill  the  bottles  too  full,  left  they  burft.  It  w.ill 
be  fit  to  drink  in  about  a fortnight. 

To  make  Raspberry-Brandy. 

GATHER  the  rafpberries  when  the  fun  is  hot 
upon  them,  and  as-  loon  as  ever  you  have  goc 
them,  to  every  five  quarts  of  rafpberries  put  one 
quart  of  the  beft  brandy,  boil  a quart  of  water 
five  minutes  with  a pound  of  double-refined  fugar 
in  it,  and  pour  it  boiling  hot  on  the  berries  ; let 
it  ftand  all  night ; then  add  nine  quarts  more  of 
brandy,  ftir  it  about  very  well,  put  it  in  a ftone 
bottle,  and  let  it  ftand  a month  or  fix  weeks ; 
when  fine,  battle  it. 

To  make  Black  Cherry-Brandy. 

TAKE  out  the  ftones  of  eight  pounds  of  black 
cherries,  and  put  on  them  a gallon  of  the  beft 
brandy,  bruife  the  ftones  in  a mortar,  then  put 
them  in  your  brandy,  cover  them  up  clofc,  anrl 
let  them  ftand  a month  or  fix  weeks,  then  pour  it 
clear  from  the  fediment,  and  bottle  it. 

To  make  Orange-Brandy. 

PARE  eight  oranges  very  thin,  and  fteep  the 
peels  in  a quart  of  brandy  forty-eight  hours  in  a. 
clofe  pitcher,  then  take  three  pints  of  water  and 
three  quarters  of  a pound  of  loaf-fugar,  boil  it 
until  it  is  reduced  to  half  the  quantity,  then  let 
it  ftand  till  it'ds  cold,  then  mix  it  with  the 
brandy;  let  it  ftand  fourteeen  days  and  then 
bottle  it. 
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To  make  Almond-Siirl'B. 

TAKE  th  ree  gallons  of  rum  or  brandy,  three 
quarts  of  orange-juice,  the  peels  of  three  lemons, 
three  pounds  of  loaf-fugar;  then  take  four  ounces 
of  bitter  almonds,  blanch  and  beat  them  fine, 
mi,x  them  in  a pint  of  milk,  then  mix  them  all 
well  together,  let  it  fiand  an  hour  to  curdle,  run 
it  through  a flannel  bag  feveral  times  till  it  is  clear, 
then  bottle  it  for  ufe. 

To  make  Currant-Shrub. 

PICK  your  cui'rants  clean  from  the  ftalks  when 
they  are  full  ripe,  and  put  twenty-four  pounds 
into  a pitcher,  with  two  pounds  of  fingle-refined 
fugar,  clofe  the  jug  well  up,  and  put  it  into  a 
pan  of  boiling  water  till  they  are  foft ; then  firain 
them  through  a jelly  bag,  and  to  evefy  quart  of 
juice  put  one  quart  of  brandy,  a pint  of  red  wine, 
one  quart  of  new  milk,  a pound  of  double-refined 
fugar,  and  the  whites  of  two  eggs  well  beat,  mix 
them  all  together,  and  cover  them  clofe  up  two 
^ays,  then  run  it  through  a jelly-bag,  and  bottle 
it  for  ufe. 

To  make  Walnut-Catchup. 

TAKE  green  walnutsbefore  the  fhell  is  formed, 
and  grind  them  in  a crab-mill,  or  pound  them 
in  a marble-mortar,  fqueeze  out  the  juice  through 
a coarfe  cloth,  put  to  every  gallon  of  juice  one 
pound  of  anchovies,  one  pound  of  bay-fair,  four 
ounces  of  Jamaica  pepper,  two  of  long,  and  two 
of  black  pepper— of  mace,  cloves,  and  ginger', 
each  one  ounce,  and  a fiick  of  horfe-radifh ; 
boil  all  together  till  reduced  to  half  the  quantity  ; 

put 
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put  It  in  a pot,  and  when  cold  bottle  it ; it  will 
be  ready  in  three  months. 

To  make  Walnut-Catchup  another  way, 

PUT  your  walnuts  in  jars,  cover  them  with 
cold  ftrong  ale  alegar,  tie  them  clofe  for  twelve 
months,  then  take  the  walnuts  out  from  the  ale- 
gar, and  put  to  every  gallon  of  the  liquor  two 
heads  of  garlic,  half  a pound  of  anchovies,  one 
quart  of  red  wine,  one  ounce  of  mace,  one  of 
cloves,  one  of  long,  one  of  black,  and  one  of 
Jamaica  pepper,  with  one  of  ginger,  boil  them 
all  in  the  liquor  till  it  is  reduced  to  half  the  quan- 
tity, the  next  day  bottle  it  for  ufe  ; it  is  good  in 
filh-lauce  or  ffewed  beef.  In  my  opinion  it  is  an 
excellent  catchup,  for  the  longer  it  is  kept  the 
better  it  is.  I have  kept  it  five  years,  and  it  was 
much  better  than  when  firft  made. — N.  B.  You 
may  find  how  to  pickle  the  walnuts  you  have 
taken  out,  amongft  the  other  pickles. 

. To  make  Mum-Catchup. 

TO  a quart  of  old  mum  put  four  ounces  of 
anchovies,  of  mace  and  nutmeg  fliced  one  ounce, 
of  cloves  and  black  pepper  half  an  ounce,  boil  it 
till  it* is  ’reduced  to  one  third;  when  cold  bottle 
it  for  ufe. 

To  make  a Catchup  to  keep  /even years, 

TAKE  two  quarts  of  the  oldeft  ftrong  beer 
you  can  get,  put  to  it  one  quart  of  red  wine,  three 
quarters  of  a pound  of  anchovies,  three  ounces 
ot  lhalots  peeled,  half  an  ounce  of  mace,  the 
fame  of  nutmegs  ; a quarter  of  an  ounce  of  cloves, 
three  large  races  of  ginger  cut  in  fiices,  «boil  all 
together  over  a moderate  fire  till  one  third  is 
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wafled,  the  next  day  bottle  it  for  ufe  ; it  will 
carry  to  the  Eall  Indies. 

Th  make  Mushroom-Catchup. 

TAKE  the  full-grown  flaps  of  mulhrooms, 
crufli  them  with  your  hands,  throw  a handful  of 
fait  into  every  pcc-k  of  muflirooms,  .and  let  them 
Jftand  all  night,  then  put  them  into  ftew-pans,  and 
fet  them  in  a quick  oven  for  twelve  hours,  and 
ftrain  them  through  a hair-fieve;  to  every  gallon 
. of  liquor  put  of  cloves,  Jamaica,  black  pepper, 
and  ginger,  one  ounce  of  each,  and  half  a pound 
of  common  fait,  fet  it  on  a flow  fire  and  let  it 
boil  till  half  the  liquor  is  wafled  away ; then  put 
it  in  a clean  pot : when  cold  bottle  it  for  ufe. 

^0  Mushroom-Powder. 

TAKE  the  thickefl:  large  buttons  you  can  get, 
peel  them,  cut  off  the  rotten  end,  put  do  not  wafli 
them,  fpread  them  feparately  on  pewter-difhes, 
and  fet  them  in  a flow  oven  to  dry  ; let  the  liquor 
dry  up  in  the  muflirooms  (it  makes  the  powder 
flronger)  and  let  them  continue  in  the  oven  till 
you  find  they  will  powder,  then  beat  them  in  a 
marble-mortar,  and  lift  them  through  a fine  fieve, 
with  a little  Chyan  pepper  and  pounded  mace  ; 
bottle  it,  and  keep  it  in  a dry  clolet. 

Tb  make  Tarragon  Vinegar. 

TAKE  tarragon  juft  as  it  is  going  into  bloom, 
ftrip  off  the  leaves,  and  to  every  pound  of  leaves 
put  a gallon  of  ftrong  white  wine  vinegar  into  a 
ftone  jug  to  ferment  for  a fortnight,  then  run  it 
through  a flannel  bag ; to  every  four  gallons  of 
vinegar  put  half  an  ounce  of  ifinglafs  diffolved  in 
cyder,  mix  it  well  with  vinegar,  then  put  it  into 
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large  bottles,  and  let  it  ftand  one  month  to  fine, 
then  rack  it  off,  and  put  it  into  pint  bottles 
for  ufe. 

* To  make  Elder  Flower  Vinegar. 

TO  every,  peck  of  the  peeps  of  elder-flowers 
put  two  gallons  of  flrong  ale  alegar,  and  fet  it  in 
the  fun  in  a ftone  jug  for  a fortnight,  then  filter 
it  through  a flannel  bag  ; when  you  bottle  it,  put 
it  in  fmall  bottles,  it  keeps  the  flavour  much  bet- 
ter than  large  ones. — Be  careful  you  do  not  drop 
any  flalks  among  the  peeps. — It  makes  a pretty 
mixture  on  a fide-table,  with  tarragon  vinegar, 
lemon-pickle, 

Gooseberry  Vinegar. 

TAKE  the  ripeft  goofeberries  you  can  get, 
crulh  them  with  your  hands  in  a tub,  to  every  peck 
of  goofeberries  put  two  gallons  of  water,  mix 
them  well  together,  and  let  them  work  for  three 
weeks,  ftir  them  up  three  or  four  times  a day, 
then  ftrain  the  liquor  through  a hair-fievc,  and 
put  to  every  gallon  a pound  of  brown-fugar,  a 
pound  of  treacle,  a fpoonful  of  frefli  barm,  and 
let  it  work  three  or  four  days  in  the  fame  tub  well 
waflied,  run  it  into  iron-hooped  barrels,  and  let 
it  ftand  twelve  months,  then  draw  it  into  bottles 

for  ufe. This  far  exceeds  any  white  wine 

vinegar. 

To  make  Sugar  Vinegar. 

PUT  nine  pounds  of  brown  fugar  to  every  fix 
gallons  of  water,  boil  it  for  a quarter  of  an  hour, 
then  put  it  into  a tub  luke-warm,  put  to  it  a pint 
of  new  barm,  let  it  work  for  four  or  five  days, 
flir  it  up  three  or  four  times  a day,  then  tun  it 
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into  a clean  barrel  iron-hooped,  and  fet  it  full  in 
the  fuiv;  if  you  make  it  in  February  it  will  be  fit 
for  ufe  in  Auguft ; you  may  ufe  it  for  moft  forts 
of  pickles,  exce.pt  muflirooms  and  walnuts. 


CHAP.  XVI. 


Obfervations  on  Pickling. 

PICKLING  is  a very  ufeful  thing  in  a family, 
but  it  is.  often  ill-managed,  or  at  leaft  made 
to  pleafe  the  eye  by  pernicious  things,  which  is 
the  only  thing  that  ought  to  be  avoided,  for 
nothing  is  more  common  than  to  green  pickles  in 
a brafs  pan  for  the  fake  of  having  them  a good 
green,  when  at  the  fame  time  they  will  green  as 
well  by  heating  the  liquor,  and  keeping  them  in 
a proper  heat  upon  the  hearth,  without  the  help 
of  brafs,  or  verdigris  of  any  kind,  for  it  is  poifoii 
to  a great  degree,  and  nothing  ought  to  be 
avoided  more  than  ufing  brafs  or  copper  that  is 
not  well  tinned  ; but  the  belt  way,  and  the  only 
caution  I can  give,  is  to  be  very  particular  in  keep- 
ing the  pickles  from  any  thing  of  that  kind, 
and  follow  ftridtly  the  diredlion  of  your  receipts,  ' 
as  you  will  find  receipts  for  any  kind  of  pickles, 
without  being  put  in  fait  and  water  at  all,  and 
greened  only  by  pouring*  your  vinegar  hot  upon 
them,  and  it  will  keep  them  3 long  time. 

To 
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pickle  Cucumbers. 

TAKE  the  fmalleft  cucumbers  you  can  get, 
and  as  free  from  fpots  as  poffible,  put  them  into 
a ftrong  fait  and  water  for  nine  or  ten  days,  or  till 
they  are  quite  yellow,  and  ftir  them  twice  a-day  at 
leaft,  or  they  will  fcum  over  and  grow  foft;  when 
they  are  thoroughly  yellow,  pour  the  water  from 
them,  and  cover  them  with  plenty  of  vine-leaves 
fet  your  water  over  the  fire,  when  it  boils  pour 
it  upon  them,  and  fet  them  on  the  hearth  to  keep 
warm  ; when  the  water  grows  cool,  make  it  boil- 
ing hot  again,  and  pour  it  upon  them,  keep  doing 
fo  till  you  fee  they  are  a fine  green,  which  will 
be  in  four  or  five  times ; be  fure  you  keep  them 
well  covered  with  vine-leaves,  a cloth  and  difh 
over  the  top  to  keep  in  the  fleam,  it  helps  to 
green  them  fooner ; when  they  are  greened,  put 
them  into  a hair-fieve  to  drain,  then  make  a 
pickle  for  them — to  every  two  quarts  of  white 
wine  vinegar  put  half  an  ounce  of  mace,  and  ten 
or  twelve  cloves,  one  ounce  of  ginger  cut  in  dices, 
the  fame  of  black  pepper,  and  a handful  of  fait, 
boil  them  all  together  five  minutes,  then  pour  it 
hot  upon  your  pickles,  and  tie  them  down  with  a 
bladder  for  ufe. — N.  B.  You  may  pickle  them 
with  ale-alegar,  or  diflilled  vinegar  ; if  you  ufe 
vinegar,  it  mud  not  be  boiled  ; you  may  add  three 
or  four  cloves  of  garlic  or  fhalots,  they  are  very 
good  for  keeping  the  pickle  from  caning. 

To  pickle  Cucumbers  a fecond  way. 

GATHER  your  cucumbers  on  a dry  day, 
and  put  them  into  a narrow  topped  pitcher,  put 
to  them  a head  of  garlic,  a few  white  muftard  feeds, 
and  a few  blades  of  mace,  half  an  ounce  of  black 

pepper. 
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|)e]iper,  the  fame  of  long  pepper  and  ginger, 
and  a good  handful  of  fait  into  your  vinegar; 
pour  it  upon  your  cucumbers  boiling  hot,  fct 
them  by  the  fire  and  keep  them  warm  for  three 
days,  and  boil  your  alegar  once  every  day  ; keep 
them  clofe  covered  till  they  are  a good  green,  and 
then  tie.  them  down  with  a leather,  and  keep 
them  for  ufe. 

To  pickle  Cucumbers  in  Jlices, 

GET  your  cucumbers  large  before  the  feeds 
are  ripe,  flice  them  a quarter  of  an  inch  thick, 
then  lay  them  on  a hair-fieve,  and  betwixt  every 
lay  put  a flialot  or  two,  throw  on  a little  fait,  let 
them  hand  four  or  five  hours* to  drain,  then  put 
them  in  a ftone-jar,  rake  as  much  ftrong  ale- 
alegar  as  will  cover  them,  boil  it  five  minutes, 
with  a blade  or  two  of  mace,  a few  white  pepper- 
corns, a littje  ginger  fliced,  and  fome  horfe-radifli 
feraped,  then  pour  it  boiling  hot  upon  your  cu- 
cumbers, let  them  ftand  till  they  are  cold,  do  fo 
for  three  times  more;  let  it  grow  cold  betwixt 
every  time ; then  tie  them  down  with  a bladder 
for  ufe, 

To Mangoes. 

TAKE  the  largeft  cucumbers  you  can  get, 
before  they  are  too  ripe  or  yellow  at  the  ends, 
then  cut  a piece  out  of  the  fide,  and  take  out  the 
feed  with  an  apple-fcraper,  or  a tea-fpoon,  and  . 
put  them  into  a very  flrong  fait  and  water  for  eight 
or  nine  days,  or  till  they  are  very  yellow,  ftir 
them  well  two  or  three  times  each  day,  then  put 
■them  into  a brafs-pan,  with  a large  quantity  of 
vine-leaves  both  under  and  over  them,  bear  a 
little  roach-alum  very  fine,  and  put  it  in  the  fait 


ENGLISH  HOUSEKEEPER. 


and  water  that  they  came  out  of,  pour  it  upon 
your  cucumbers,  and  fct  it  upon  a very  flow  fire 
for  four  or  five  hours,  till  they  are  a pretty  green; 
then  take  them  out,  and  drain  them  on  a hair- 
fievc ; when  they  are  cold,  put  to  them  a little 
horfe-radifli,  then  muftard-feed,  two  or  three  heads 
of  garlic,  a few  pepper-corns,  flice  a few  green 
cucumbers  in  fmall  pieces,  then  horfe-radifl:i,  and 
the  fame  as  before-mentioned  till  you  have  filled 
them,  then  take  the  piece  you  cut  out,  and  few 
it  on  with  a large  needle  and  thread,  and  do  all 
the  reft  the  fame  way,  have  ready  your  pickle  ; 
to  every  gallon  of  alegar  put  one  ounce  of  mace, 
the  fame  of  cloves,  two  ounces  - of  ginger  fliced, 
the  fame  of  long  pepper,  black'  pepper,  Ja- 
maica pepper,  three  ounces  of  muftard-feed 
tied  up  in  a bag,  four  ounces  of  garlic,  and  a ftick 
of  horfe-radifh  cut  in  flices,  boil  them  five  mi- 
nutes in  the  alegar,  then  pour  it  upon  your 
pickles,  tie  them  down  and  keep  them  for  ufe. 

To  pickle  Codlings. 

GET  your  codlings  when  they  are  the  fize  of  a 
large  French  walnut,  put  a good  deal  of  vine- 
leaves  in  the  bottom  of  a brafs-pan,  then  put  in 
your  codlings,  cover  them  very  well  with  vine- 
leaves,  and  fet  them  over  a very  flow  fire  till  yon 
can  peel  the  fldns  off,  then  take  them  carefully 
up  in  a hair-fieve,  and  peel  them  with  a penknife, 
and  put  them  into  the  fame  pan  again  with  the 
vine-leaves  and  water  as  before,  cover  them  dole, 
and  fet  them  over  a flow  fire  till  they  are  a fine 
green,  then  drain  them  through  a hair-fieve,  and 
when  they  are  cold  cut  them  into  diftilled  vine- 
gar, pour  a little  meat  oil  on  the  top,  and  tie  them 
down  with  a bladder. 
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To  pickle  Kidney-Beans. 

GET  your  beans  when  they  are  young  and 
fmall,  then  put  them  into  a ftrong  fait  and  water 
for  three  days,  ftir  them  up  two  or  three  times 
each  day,  then  put  them  into  a brafs-pan  wdth 
vine-leaves  both  under  and  over  them,  pour  on 
the  fame  water  as  they  come  out  of,  cover  them 
clofe,  and  fet  them  over  a very  flow  fire  till  they 
are  a fine  green  ; then  put  them  into  a hair-fieve 
to  drain,  and  make  a pickle  for  them  of  white- 
wine  vinegar,  or  fine  ale  alegar,  boil  it  five  or 
fix  minutes,  with  a little  more  Jamaica  pepper, 
long  pepper,  and  a race  or  two  of  ginger  fliced, 
then  pour  it  hot  upon  the  kidney-beans,  and  tie 
them  down  with  a bladder. 

To  preferve  Samphire. 

WASH  your  famphire  very  well  in  four  fmall- 
bcciy  then  put  it  into  a large  brafs-pan,  diflblve 
a little  bay-falt,  and  twice  the  quantity  of  com- 
mon fait  in  four  beer,  then  fill  up  your  pan  with 
it,  eovef  it  clofe,  and  fet  it  over  a flow  fire  till  it 
is  a fine  green,  then  drain  it  through  a fieve,  and 
put  it  into  jars,  boil  as  much  fugar  vinegar  or 
white  wine  vinegar,  with  a race  or  two  of  ginger, 
and  a few  pepper-corns,  as  will  cover  it ; then 
pour  it  hot  upon  3‘our  fampfliire,  and  tie  it  well 
down. 

To  pickle  Walnuts  black. 

GATEIER  your  walnuts  when  the  fun  is  hoc 
upon  them,  and  before  the  fliell  is  hard,  which 
you  may  know  by  running  a pin  into  them,  then 
put  them  into  a ftrong  fait  and  water  for  nine  days, 
and  ftir  them  twice  a day,  and  change  the  laic 

and 
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and  water  every  three  days,  then  put  them  in  a 
hair-fieve,  and  let  them  ftand  in  the  air  till  they 
turn  black  ; then  put  them  into  ftrong  (lone  jars, 
and  pour  boiling  alegar  over  them,  cover  them 
up,  and  let  them  ftand  till  they  are  cold,  then 
boil  the  alegar  three  times  more,  and  let  it  ftand 
till  it  is  cold  betwixt  every  time  ; tic  them  down 
with  paper  and  a bladder  over  them,  and  let 
them  ftand  two  months,  then  take  them  out  of 
the  alegar,  and  make  a pickle  for  them  ; to  every 
two  quarts  of  alegar  put  half  an  ounce  of  mace, 
the  fame  of  cloves,  one  ounce  of  black  pepper, 
the  fame  of  Jamaica  pepper,  ginger,  and  long 
pepper,  and  two  ounces  of  common  fait,  boil  it 
ten  minutes,  and  pour  it  hot  upon  your  walnuts, 
and  tie  them  down  with  a bladder  and  paper 
over  it. 

^ fecond  way  to  pickle  Walnuts  hlack. 

WHEN  you  have  got  your  walnuts  as  before, 
put  them  into  a ftrong  cold  alegar,  with  a good 
deal  of  fait  in  it,  let  them  ftand  three  months, 
then  pour  off  the  alegar,  and  boil  it  with  a little 
more  fait  in  it,  then  pour  it  upon  your  walnuts, 
and  let  them  ftand  till  they  are  cold;  make  it  hot 
again  and  pour  it  upon  your  walnuts,  and  do  fo 
till  they  are  black,  then  put  them  into  a hair- 
fieve,  and  make  a pickle  for  them  the  fame  way 
as  above  : keep  them  in  ftrong  ftone  jars,  and 
they  will  be  fit  for  ufe  in  a month  or  fix  weeks 
time. 

To  pickle  Walnuts  an  olive  colour. 

GATHER  your  walnuts,  and  put  them  in  a 
ftrong-ale  alegar,  and  tie  them  down  with  a blad- 
der and  a paper  over  it,  to  keep  out  the  air,  and 
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let  them  ftand  twelve  months,  then  take  them 
out  ot  that  alegar,  and  make  a pickle  for  them  of 
flrong  alegar,  and  to  every  quart  put  half  an 
ounce  of  Jamaica  pepper,  the  fame  of  long  pep- 
per, a quarter  of  an  ounce  of  mace,  the  fame  of 
cloves,  one  head  of  garlic,  and  a little  fait,  boll 
them  all  together  five  or  fix  minutes,  then  pour 
it  upon  your  walnuts : w'hen  it  is  cold  heat  it 
again  three  times,  then  tie  them  down  with  a 
bladder  and  paper  over  it ; they  will  keep  feveral 
years,  without  either  turning  colour  or  growing 
foft,  if  your  alegar  be  good. — N.  B.  You  may 
make  exceeding  good  catchup  of  the  alegar  that 
comes  from  the  walnuts  by  adding  a pound  of  an- 
chovies, one  ounce  of  cloves,  the  fame  of  long 
and  black  pepper,  one  head  of  garlic,  and  half  a 
pound  of  common  fait  to  every  gallon  of  alegar, 
boil  it  till  it  is  half  reduced  away,  and  feum  it 
very  well,  then  bottle  it  for  ufe,  and  it  will  keep, 
a long  time. 

To  pickle  Walnuts. 

TAKE  the  largeft  French  walnuts,  pare  them 
till  you  can  fee  the  white  appear,  but  take  great 
care  you  do  not  cut  it  too  deep,  it  will  make  them 
full  of  holes,  put  them  into  fait  and  water  as  you 
pare  them,  or  they  will  turn  black;  w'hen  you 
have  pared  them  all,  have  ready  a faucepan  well 
tinned,  full  of  boiling  water,  with  a little  fait; 
then  put  in  your  walnuts,  and  let  them  boil  five 
minutes  very  quick,  then  take  them  out,  and 
fpread  them  betwixt  two  clean  cloths;  when  they 
are  cold,  put  them  into  wide-mouthed  bottles, 
and  fill  them  up  with  diflilled  vinegar,  and  put  a 
blade  or  two  of  mace,  and  a large  tea-fpoonful  of 

eating 
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eating  oil  into  every  bottle ; the  next  day  cork 
them  well,  and  keep  them  in  a dry  place. 

To  fickle  Walnuts 

TAKE  the  large  double  or  French  walnuts, 
before  the  (hells  are  hard,  wrap  them  fingly  in 
vine-leaves,  put  a few  vine-leaves  in  the  bottom 
of  your  jar,  fill  it  near  full  with  your  walnuts, 
take  care  that  they  do  not  touch  one  another,  put 
a good  many  leaves  over  them,  then  fill  your  jar 
with  good  alegar,  cover  them  clofe,  that  the  air 
cannot  get  in,  let  them  fland  for  three  weeks, 
then  pour  the  alegar  from  them,  put  frefh  leaves 
in  the  bottom  of  another  jar,  take  out  your  wal- 
nuts, and  wrap  them  feparately  in  frefh  leaves  as 
quick  as  pofTibly  you  can,  put  them  into  your  jar 
with  a good  many  leaves  over  them,  then  fill  it 
with  white-wine  vinegar,  let  them  ftand  three 
weeks,  pour  off  your  vinegar,  and  wrap  them  as 
before,  with  frefli  leaves  at  the  bottom  and  top 
of  your  jar ; take  frefn  white-wine  vinegar,  put 
fait  in  it  till  it  will  bear  an  egg,  add  to  it  mace, 
cloves,  nutmeg,  and  garlic  if  you  choofe  it,  boil 
it  about  eight  minutes,  then  pour  it  on  your  wal- 
nuts, tie  them  clofe  with  paper  and  a bladder, 

and  fet  them  by  for  ufe. Be  fure  to  keep  them 

always  covered ; when  you  take  any  out  for  ufe, 
what  is  left  muft  not  be  put  in  again,  but  have 
ready  a frefh  jar,  with  boiled  vinegar  and  fait, 
and  put  them  in. 

To  fickle  Barberries, 

GET  your  barberries  before  they  are  too  ripe, 
pick  out  the  leaves  and  dead  (talks,  then  put 
them  into  jars,  with  a large  quantity  of  ftrong 
fait  and  water,  and  tie  them  down  with  a blad- 
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der. N.  B.  When  you  fee  yonr  bnrberries 

fcum  over,  put  them  in  frefh  fait  and  water  { 
they  need  no  vinegar,  their  own  fharpnefs  is 
fufficient  enough  to  keep  them. 

To  pickle  Parsley  green. 

TAKE  a large  quantity  of  curled  parfley, 
make  a ftrong  fait  and  water  to  bear  an  egg,  put 
in  your  parfley,  let  it  ftand  a week,  then  take  it 
out  to  drain,  make  a frefh  fait  and  water  as  be- 
fore, let  it  ftand  another  week,  then  drain  it  very 
well,  put  it  in  fpring  water,  and  change  it  every 
day  for  three  days,  and  fcald  it  in  hard  w'ater  till 
it  becomes  green  ; take  it  out,  and  drain  it  quite 
dry,  boil  a quart  of  diftilled  vinegar  a few  mi- 
nutes, with  two  or  three  blades  of  mace,  a nut- 
meg diced,  and  a (halot  or  two  ; when  it  is  quite 
cold  pour  it  on  your  parfley,  with  two  or  three 
dices  of  horfe-radifh,  and  keep  it  for  ufe, 

To  pickle  Nasturtium-Berries. 

GATHER  the  nafturtium-herries  foon  after 
the  bloftbms  are  gone  off,  put  them  in  cold  fait 
and  water,  change  the  water  once  a-day  for  three 
days,  make  your  pickle  of  white-wine  vinegar, 
mace,  nutmeg  diced,  pepper-corns,  fait,  fhalots, 
and  horfe-raddidi ; it  requires  to  be  made  pretty 
jftrong,  as  your  pickle  is  not  to  be  boiled  ; when 
you  have  drained  them,  put  them  iqtoa  jar,  and 
pour  the  pickle  over  them. 

To  pickle  Radi$h-Pods. 

GATHER  your  radidi-pods  when  they  are 
quite  young,  and  put  them  in  fait  and  water  all 
ni^ht,  then  boil  the  fait  and  water  they  were  laid 
in,  and  pour  it  upon  your  pods,  and  cover  your 
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jars  clofe  to  keep  in  the  fleam  ; when  it  grows  - 
cold  make  it  boiling  hot,  and  pour  it  on  again  ; 
keep  doing  fo  till  your  pods  are  quite  green,  then 
put  them  on  a fieve  to  drain,  and  make  a pickle 
for  them  of  white-wine  vinegar,  with  a little 
mace,  ginger,  long-pepper,  and  horfe-radilh ; 
pour  it  boiling  hot  upon  your  pods,  \yhen  it  is 
almoft  cold,  make  your  vinegar  twice  hot  as  be- 
fore, and  pour  it  upon  them,  and  tie  them  down 
with  a bladder. 

7(7  pickle  Elder-Shoots. 

GATHER  your  elder-lhoots  when  they  arc 
the  thicknefs  of  a pipe-fhank,  put  them  into  fait 
and  water  all  night,  then  put  them  into  ftone  jars 
in  layers,  and  betwixt  every  layer  ftrew  a little 
muftard'feed  and  feraped  horfe-radifh,  a few 
fhalois,  a little  white  beet-root,  and  c auliflowers 
cut  in  fmall  pieces;  then  pour  boiling  'degar  upon 
it,  and  fcald  it  three  times,  and  it  v\ill  be  like 
piccalillo,  or  Indian  pickle;  tie  a leather  over  it, 
and  keep  it  in  a dry  place. 

♦ 

To  pickle  Elder-Bujjs. 

GET  your  elder-buds  when  they  are  the  lize 
of  hop-buds,  and  put  them  into  a ftrong  fait  and 
water  for  nine  days,  and  ftir  them  two  or  three 
times  a-day  ; then  put  them  into  a brafs  pan, 
coyer  them  with  vine-leaves,  and  pour  the  water 
on  them  that  they  came  out  of,  and  fet  them 
over  a flow  fire  till  they  are  quite  green  ; then 
make  a pickle  for  them  of  alegar,  a little  mace, 
a few  fhalots,  and  fome  gingei  fliced,  boil  them 
two  or  three  minutes,  and  pour  it  upon  your 
buds ; tic  them  down,  and  keep  them  in  a dry 
place  for  ufe. 
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^0  pickle  Beet-Roots. 

TAKE  red  beet-roots  and  boll  them  till  they 
are  tender,  then  take  the  Ikins  off,  and  cut  them 
in  flices,  and  gimp  them  in  the  Ihape  of  wheels, 
flowers,  or  what-form  you  pleafe,  and  put  them 
into  a jar ; then  take  as  much  vinegar  as  you 
think  will  cover  them,  and  boil  it  with  a little 
mace,  a race  of  ginger  fliced,  and  a few  flices 
of  horfe-radifli,  pour  it  hot  upon  your  roots,  and 
tie  them  down.— They  are  a very  pretty  garnifl; 
for  made  rliflies. 


TO  pickle  Cauliflowers. 

TAKE'  the  clofefl;  and  whitefl:  cauliflowers 
you  can  get,  and  pull  them  in  bunches,  and 
fpread  them  on  an  earthen-difh,  and  lay  fait  all 
over  them  let  them  ftand  for  three  days  to 
bring  out  til  the  water;  then  put  them  in  earthen 
jars,  and  pour  boiling  fait  and  water  upon  them, 
and  let  them  fl;and  all  night,  then  drain  them 
on  a hair-fleve,  and  put  them  into  glafs  jars, 
and  fill  up  your  jars  with  diftilled  vinegar,  and 
tie  them.  ^own  with  leather. 


Ji  Jecofid  way  to  pickle  Cauliflowers. 

PULL  y^ur  cauliflowers  in  bunches  as  before, 
and  give  tff.?m  juft  a fcald  in  fait  and  water, 
. fpread  them  on  a cloth,  and  fprinkle  a little  fait 
over  them,  and',throw  another  cloth  upon  them 
till  they  arc  drah^ed;  then  lay  them  on  fieves, 
and  dry  them  in  fun  till  they  are  quite  dry 
like  feraps  of  leather,  put  them  into  jars  about 
half  full,  and  pour  hot  vinegar  (with  fpice  boiled 
in  it  to  your  tafte)  upon  them  ; tie  them  down 

with 
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with  a bladder  and  a leather  quite  clofe. 

N.  B.  White  cabbage  is  done  the  fame  way. 

To  pickle  Red  Cabbage.  , 

GET  the  fineft  and  clofeft  red  cabbage  you 
can,  and  cut  it  as  thin  as  poffible,  then  take 
fome  cold  ale  alegar,  and  put  t5  it  two  or  three 
blades  of  mace,  a few  white  pepper-corns,  and 
make  it  pretty  thick  with  fait,  put  your  cabbage 
into  the  alegar  as  you  cut  it ; tie  it  clofe  down 
with  a bladder,  and  a paper  over  it,  and  it  will 
be  fit  for  ufe  in  a day  or  two. 

To  pickle  Red  Cabbage  a fecond  way. 

CUT  the  cabbage  as  before,  and  throw  fome 
fait  upon  it,  and  let  it  lie  two  or  three  days,  till  it 
grows  a fine  purple,  then  drain  it  from  the  fait, 
and  put  it  into  a pan  with  beer  alegar  and  fpice 
to  your  liking,  and  give  it  a fcald ; when  it  is 
cold,  put  it  into  your  jars,  and  tie  it  clofe  up. 

To  pickle  Grapes. 

GET  your  grapes  when  they  are  pretty  large, 
but  not  too  ripe,  then  put  a layer  in  a ftone- 
jar,  then  a layer  of  vine-leaves,  then  grapes  and 
vine-leaves  as  before,  till  your  jar  is  full  ; then 
take  two  quarts  of  water,  half  a pound  of  bay 
fair,  the  fame  of  common  fait,  boil  it  half  an 
hour,  fkim  it  well,  and  take  it  off  to  fettle; 
when  it  is  milk-warm  pour  the  clean  liquor  upon 
the  grapes,  and  lay  a good  deal  of  vine-leaves 
upon  the  top,  and  cover  it  clofe  up  with  a cloth, 
and  let  it  upon  the  hearth  for  two  days,  then  take 
your  grapes  out  of  the  jar,  and  lay  them  upon  a 
cloth  to  drain,  and  cover  them  with  a flannel  till 
they  are  quite  dry  : then  lay  them  in  flat-bot- 
tomed 
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tomed  ftone-jars,  in  layers,  and  put  frefh  vine* 
leaves  betwixt  every  layer,  and  a large  handful 
on  the  top  of  the  grapes ; then  boil  a quart  of  hard 
water  and  one  pound  of  loaf-fugar  a quarter  of  an 
hour,  fkim  it  well,  and  put  to  it  three  blades  of 
mace,  a large  nutmeg  fliced,  and  two  quarts  of 
white-wine  vinegar,  give  them  all  a boil  together ; 
then  take  it  off,  and  when  it  is  quite  cold  pour  it 
upon  your  grapes,  and  cover  them  very  well  with 
it;  put  a bladder  upon  the  top,  and  tie  a leather 
over  it,  and  keep  them  in  a dry  place  forufe. — ‘ 
N.  B.  You  may  pickle  them  in  cold  diftilled 
vinegar. 

To  pickle  young  Artichokes. 

GET  your  artichokes  as  foon  as  they  arc 
formed,  and  boil  them  in  a ftrong  fait  and  wa- 
ter for  two  or  three  minutes,  and  lay  them  upon 
a hair-heve  to  drain ; when  they  are  cold  put 
them  into  narrow-topped  jars,  then  take  as  much 
white-white  vinegar  as  will  cover  your  artichokes, 
boil  with  it  a blade  or  two  of  mace,  a few  flices 
of  ginger,  and  a nutmeg  cut  thin,  pour  it  on 
hot,  and  tie  them  down. 

To  pickle  Mushrooms. 

GATPIER  the  fmalleft  muihrooms  you  can 
get,  and  put  them  into  fpring-water,  then  rub 
them  with  a piece  of  new  flannel  dipped  in  fait, 
and  throw  them  into  cold  fpring-water  as  you  do 
them  to  keep  their  colour,  then  put  them  into  a 
well-tinned  faucepan,  and  throw  a handful  of  fait 
over  them,  cover  them  clofe,  and  fet  them  over 
the  fire  four  or  five  minutes,  or  till  you  fee  they 
are  thoroughly  hot,  and  the  liquor  is  drawn  out 
of  them,  then  lay  them  betvveen  two  clean  cloths 

till 
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till  thc3^  are  coltl,  then  put  them  into  glafs  bot- 
tles, and  fill  them  up  with  diftilled  vinegar,  and 
put  a blade  or  two  of  mace  and  a tea-fpoonful  of 
eating  oil  in  every  bottle,  cork  them  clofe  up,. 

and  fet  them  in  a.  cool  place. N.  B.  If  you 

have  not  any  diftilled  vinegar,  you  may  ufe  white- 
wine  vinegar,  or  ale  alegar  will  do,  but  it  muft 
be  boiled  with  a little  mace,  fait,  and  a few  flices 
of  ginger ; it  muft  be  cold  before  you  pour  it  on 
your  muftirooms ; if  your  vinegar  or  alegar  be 
too  fharp,  it  will  foften  your  muftirooms,  neither 
v/ill  they  keep  fo  long,  nor  be  fo  white. 

To  pickle  Mushrooms  brown. 

TAKE  a quart  of  large  muftiroom-buttons, 
wafti  them  in  alegar  with  a flannel,  take  three 
anchovies  and  chop  them  fmall,  a few  blades  of 
mace,  a little  pepper  and  ginger,  a fpoonful  ot 
fait,  and  three  cloves  of  ftialots,  put  them  into 
a faucepan,  with  as  much  alegar  as  will  half  co- 
ver them,  fet  them  on  the  fire,  and  let  them  ftevv 
till  they  flirink  pretty  much  ; when  cold,  put 
them  in  fmall  bottles,  with  the  alegar  poured 
upon  them,  cork  and  tie  them  up  clofe. 

N.  B.  This  pickle  will  make  a great  addition 
in  brown  fauce. 

To  pickle  Onions. 

PEEL  the  fmalleft  onions  you  can  get,  and 
put  them  into  fait  and  water  for  nine  days,  and 
change  the  water  every  day,  then  put  them  into 
jars,  and  pour  frefti  boiling  fait  and  water  over 
them,  let  them  ftand  clofe  covered  until  they 
are  cold  ; then  make  fome  more  fait  and  w'ater, 
and  pour  it  boiling  hot  upon  them,  and  when 
H is  cold  put  your  onions  into  a hair-fieve  to 
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drain,  then  put  them  into  wide-mouthed  bottles, 
and  fill  them  up  with  diftilled  vinegar,  and  put 
into  every  bottle^  a fiice  or  two  of  ginger,  one 
blade  of  mace^  and  a large  tea-fpoonful  of  eating 
oil ; it  will  keep  the  onions  white ; then  cork 
them  well  up. — N.  B.  If  you  like  the  talle  of  a 
bay-leaf,  put  one  or  tw'o  into  every  bottle,  and 
as  much  bay-fak  as  will  lie  on  a fix-pence. 

^0  make  Indian-Pickle,  or  Piccalillo. 

GET  a white  cabbage,  one  cauliflower,  a few 
fmall  cucumbers,  radifh-pods,  kidney-beans,  and 
a little  beet-root,  or  any  other  thing  you  com- 
monly pickle;  then  put  them  on  a hair-fieve, 
and  throw  a large  handful  of  fait  over  them,  and 
fet.them  in  the  fun-lhine,  or  before  the  fire,  for 
three  days  to  dry  : when  all  the  water  is  run  out 
of  them,  put  them  into  ai  large  earthen-pot  in 
layers,  and  betwixt  every  layer  put  a handful  of  - 
brown  muftard-feed  ; then  take  as  much  ale  ale- 
gar asi,  you  think  will  cover  it,  and  to  every  four 
quart-s  of  alegar  put  an  ounce  of  turmeric,  boil 
them  together,  and  pour  it  hot  upon  your  pickle, 
and  let  it  fland  twelve  days  upon  the  hearth,  or 
till  the  pickles  are  all  of  a bright  yellow  colour, 
and  moft  of  the  alegar  fucked  up  ; then  take  two 
quarts  of  ftrong-ale  alegar,  one  ounce  of  mace, 
the  fam.c  of  white  pepper,  a quarter  of  an  ounce 
of  cloves,  the  fame  of  long  pepper  and  nutmeg; 
bear  them  all  together,  and  boil  them  ten  minutes 
in  your  alegar,  then  pour  it  upon  your  pickles 
with  four  ounces  of  garlic  peeled  ; tie  it  clofe 

down,  and  keep  it  for  ufe. N.  B.  You  may 

put  in  frclh  pickles,  as  the  thing  comes  in  feafon, 
and  keep  them  covered  with  vinegar. 


J pickle 
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A pickle  in  imitation  of  Indian  Bamboe. 

TA.KE  the  young  Ihoocs  of  elder,  about  the 
beginning  or  middle  of  May,  take  the  middle 
of  the  ftalk,  the  top  is  not  worth  doing,  peel 
off  the  out-rind,  and  lay  them  in  a ftrong  brine 
of  fait  and  beer  one  night,  dry  them  in  a cloth 
finglc,  in  the  mean  time  make  a pickle  of  half 
goofeberry  vinegar  and  half  ale  alegar ; to  every 
quart  of  pickle  put  one  ounce  of  long  pepper, 
one  ounce  of  diced  ginger,  a few  corns  of  Ja-- 
maica  pepper,  a little  mace,  boil  it,  and  pour  it 
upon  the  fhoots,  and  flop  the  jar  clofe  up,  and 
fet  it  by  the  fire  twenty-four  hours,  ftirring  it 
very  often. 


CHAP.  XVII. 

Obfer-vatioHs  on  keeping  GARDEN-SxuFF.d’w^^ 

Fruit. 

^I^HE  art  of  keeping  garden-duff  is  to  keep 
1 it,  in  dry  ‘places,  for  damp  will  not  only 
make  them  mould,  and  give  again,  but  take  off 
the  flavour,  fo  it  will  likewife  fpoil  any  kind  of 
bottled  fruit,  and  fet  them  on  working;  the  bed 
caution  I can  give,  is  to  keep  them  as  dry  as  pof- 
fible,  but  not  warm,  and,  when  you  boil  any  dried 
duff,  have  plenty  of  water,  and  follow  dridly  the 
diredions  of  your  receipts. 

To  keep  Green  Peas. 

SHELL  any  quantity  of  green  peas,  andjud 
give  them  a.  boil  in  as  much  fpring-water  as  will 
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cover  them,  then  put  them  in  a fieve  to  drain  *, 
pound  the  pods  with  a little  of  the  water  that  the 
peas  were  boiled  in,  and  ftrain  what  juice  you  can 
from  them,  and  boil  it  a quarter  of  an  hour  with 
a little  fait,  and  as  much  of  the  water  as  you  think 
will  cover  the  peas,  and  pour  in  your  water;  when 
cold  put  rendered  fuet  over,  and  tic  them  down 
clofe  with  a bladder  and  leather  over  it,  and  keep 
your  bottle  in  a dry  place. 

keep  Green  Peas  another  way. 

GATHER  your  peas  in  the  afternoon  on  a 
dry  day;  Ihell  them,  and  put  them  into  dry 
clean  bottles,  cork  them  clofe,  and  tie  them  over 
with  a bladder ; keep  them  in  a cool  dry  place 
as  before. 

keep  French  Beans. 

LET  your  beans  be  gathered  quite  dry,  and 
not  too  old,  lay  a layer  of  fait  in  the  bottom  of 
an  earthen  jar,  then  a layer  of  beans,  slien  fait, 
then  beans,  till  you  have  filled  your  jar;  let  the 
fait  be  at  the  top,  tie  a piece  of  leather  over 
them,  and  lay  a flag  on  the  top,  and  fet  them  in 
a dry  cellar  for  ufe. 

To  keep  French  Beans  another  way. 

MAKE  a ftrong  fait  and  water  that  will  bear 
an  egg,  and  when  it  boils  put  in  your  French 
beans  for  five  or  fix  minutes,  then  lay  them  on 
a fieve,  and  put  to  your  fait  and  water  a little 
bay-falt,  and  boil  it  ten  minutes,  fkim  it  well, 
and  pour  it  into  an  earthen-jar  to  cool  and  fettle, 
put  your  French  beans  into  narrow-topped  jars, 
and  pour  your  clean  liquor  upon  them  ; tie  them 
clofe  down  that  no  air  can  get  in,  and  keep  them 

in 
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in  a dry  place.'^iV.  B,  Steep  them  in  plenty  of 
fprin^- water  the  night  before  you  ufe  them,  and 
boil  them  in  hard  water. 

To  keep  Mushrooms  to. eat  like  freJJj  ones. 

WASH  large  buttons  as  you  would  for  ftew- 
ing,  lay  them  on  fieves,  with  the  ftalk  upvvards, 
throw  o%-er  them  fome  fait  to  fetch  out  the  water ; 
when  they  are  drained  put  them  in  a pot,  and  let 
them  in  a cool  oven  for  an  hour,  then  take  them 
carefully  out,  and  lay  them  to  cool  and  drain ; 
boil  the  liquor  that  comes  out  of  them  with  a 
blade  or  two  of  mace,  and  boil  it  half  away  ; put 
your  mufhrooms  into  a clean  jar  well  dried,  and 
when  the  liquor  is  cold  cover  your  mufhrooms  in 
the  jar  with  it,  and  pour  over  it  rendered  fuet,  tie 
a bladder  over  it,  fet  them  in  a dry  clofet,  and 
they  will  keep  very  well  mod  of  the  winter. — 
When  you  ufe  them,  take  them  out  of  the  liquor, 
pour  over  them  boiling  milk,  and  let  them  rtand 
an  hour,  then  ftcw  them  in  the  milk  a quarter  of 
an  hour,  thicken  them  with  flour  and  a large 
quantity  of  butter,  and  be  careful  you  do  not  oil 
it ; then  beat  the  yolks  of  two  eggs  with  a little 
cream,  and  put  it  in,  but  do  not  let  it  boil  after 
the  eggs  are  in  ; lay  untoafted  fippets  round  the 
infide  of  the  difh,  and  ferve  them  up;  they  will 
eat  near  as  good  as  frefh-gathcred  muflirooms  ; if 
they  do  not  tafte  ftrong  enough,  put  in  a little  of 
the  liquor  : this  is  a valuable  liquor,  and  it  will 
give  all  made-diflies  a flavour  like  frefh  mulh- 
rooms. 

Te  keep  Mushrooms  another  way. 

SCRAPE  large  flaps,  peel  them,  take  out  the 
infide,  and  boil  them  in  their  own  liquor  and  a 

little 
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little  fait,  then  lay  them  in  tins,  'and  fet  them  In 
a cool  oven,  and  repeat  it  till  they  are  dry  ; put 
them  in  clean  jars,  tie  them  clofe  down,  and 
they  will  eat  very  good. 

dfy  Art  I cHox  e-Bottoms. 

PLUCK  the  artichokes  from  the  flalks  juft 
before  they  come  to  their  full  growth,  it  will 
draw  out  all  the  firings  from  the  bottoms,  and 
boil  them  fo  that  you  can  juft  pull  off  the  leaves; 
lay  them  on  tins,  and  fet  them  in  a cool  oven, 
and  repeat  it  till  they  are  dry,  which  you  may 
know  by  holding  them  up  againft  the  light ; and, 
if  you  can  fee  through  them  they  are  dry 
enough  ; put  them  in  paper  bags,  and  hang  them 
in  a dry  place. 

To  bottle  Damsons  to  eat  as  good  as  frejlo  ones. 

GET  your  damfons  carefully  when  they  are 
juft  turned  colour,  and  put  them  into  wide- 
mouthed bottles,  cork  them  up  loofely,  and  let 
them  ftand  a fortnight ; then  look  them  over, 
and,  if  you  fee  any  of  them  mould  or  fpot,  take 
them  out,  and  cork  the  reft  clofe  down  ; fet  the 
bottles  in  fand,  and  they  will  keep  till  fpring, 
and  be  as  good  as  frefli  ones. 

A fecond  way  to  bottle  Daivtsons. 

TAKE  your  damfons  before  they  are  full  ripe, 
and  gal  her  them  when  the  dew  is  off,  pick  off 
the  ftalks,  and  put  them  into  dry  bottles  ; do  not 
fill  your  bottles  over  full,  and  cork  them  as  clofe 
as  you  would  do  ale,  keep  them  in  a cellar,  and 
cover  them  over  with  land. 

To 
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Xd  preferve  Damsons  whole. 

YOU  muft  take  fome  damfons  and  cut  them 
In  pieces,  put  them  in  a ikellet  over  the  fire, 
with  as  much  water  as  will  cover  them ; when 
they  are  boiled,  and  the  liquor  pretty  ftrong, 
drain  it  out : add  for  every  pound  of  damfons, 
wiped  clean,  a pound  of  fingle-refined  fugar,  put 
the  third  part  of  your  fugar  into  the  liquor,  fet 
it  over  the  fire,  and  when  it  fimmers  put  in  the 
damfons ; let  them  have  one  good  boil,  and  take 
them  oft  for  half  an  hour,  covered  up  clofe,  then 
fet  them  on  again,  and  let  them  fimmerovcr  the 
fire  after  turning  them  ; then  take  them  out,  and 
put  them  in  a bafon,  drew  all  the  fugar  that  was 
left  on  them,  and  pour  the  hot  liquor  over  them  ; 
cover  them  up,  and  let  them  dand  till  next  day, 
then  boil  them  up  again  till  they  are  enough  ; 
take  them  up,  and  put  them  into  pots ; boil  the 
liquor  till  it  jellies,  pour  it  on  them  when  it  is 
almod  cold,  and  paper  them  up. 

To  bottle  Gooseberries. 

PICK  green  walnut-goofeberries,  bottle  them 
and  fill  the  bottles  with  fpring-water  up  to  the 
neck,  cork  them  loofely,  and  fet  them  in  a cop- 
per of  hot  water  till  they  are  hot  quite  through, 
then  take  them  out,  and  when  they  are  cold, 
cork  them  clofe,  and  tie  a bladder  over,  and 
fet  them  in  a dry  cool  place. 

To  bottle  Gooseberries  a fecond  way. 

PUT  one  ounce  of  roach  alum,  bear  fine,  Into 
a large  pan  of  boiling  hard  water,  pick  your 
goofeberries,  and  put  a few  in  the  bottom  of  ,a 
hair-fieve,  and  hold  them  in  the  boiling  water 
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till  they  turn  white ; then  take'  out  the  fieve, 
and  fpread  the  goofeberries  betwixt  two  clean 
cloths,  put  more  goefeberries  in  your  fieve, 
and  repeat  it  till  you  have  done  all  your  berries  ; 
put  the  water  into  a glazed  pot  till  the  next  day; 
then  put  your  goofeberries  into  wide- mouthed 
bottles  and  pick  out  all  the  cracked  and  broken 
ones,  pour  your  water  clean  out  of  the  pot,  and 
fill  up  your  bottles  with  it ; then  put  in  the 
corks  loofely,  and  let  them  ftand  for  a fortnight, 
and,  if  they  rife  to  the  corks,  draw  them  out, 
and  let  them  Hand  for  two  or  three  days  un- 
corked, then  cork  them  clofe,  and  they  will 
keep  two  years. 

To  bottle  Cranberries. 

GET  your  cranberries  when  they  are  quite 
dry,  put  them  into  dry  clean  bottles,  cork  them 
up  clofe,  and  put  them  in  a dry  cool  place. 

To  bottle  Green-Currants, 

GATHER  your  currants  wdien  the  fun  is  hot 
upon  them,  flrip  them  from  the  ftalks,  and  put 
them  into  glafs  bottles,  and  cork  them  clofe,  fet 
them  over  head  in  dry  fand,  and  they  will  keep 
till  fpring. 

To  keep  Grapes. 

CUT  your  bunches  of  grapes  w'ith  a joint 
of  the  vine  to  them,  hang  them  up  in  a dry 
room,  that  the  bunches  do  not  touch  one  ano- 
ther and  the  air*  pafs  freely  betwixt  them,  or 
they  will  grow  mouldy  and  rot ; they  w'ill  keep 
till  the  latter  end  of  January,  or  longer. 

N.  B.  The  frontiniac  grape  is  the  beft. 

CHAP. 
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CHAP.  XVIIL 

^ Ohfervations  on  Distilling.  . 

}F  your  Still  be  limbec,  when  you  fct  it  on,  fill 
the  top  with  cold  water,  and  make  a little 
pafte  of  flour  and  water  and  clofe  the  bottom  of 
your  ftill  well  with  it,  and  take  great  care  that  your 
fire  is  not  too  hot  to  make  it  boil  over  ; tor  that 
will  weaken  the  ftrength  of  your  water  ; you  mutt 
change  the  water  on  the  top  of  your  ftill  often, 
and  never  let  it  be  fcalding  hot,  and  your  ftill  will 
drop  gradually  off;  if  you  ufe  a hot  ftill,  when 
you  put  on  the  top,  dip  a cloth  in  white  lead 
and  oil,  and  lay  it  well  over  the  edges  of  your 
ftill,  and  a coarfe  wet  cloth  over  the  top  : it  re- 
quires a little  fire  under  it,  but  you  muft:  take 
care  that  you  keep  it  very  clear  ; when  your  cloth, 
is  dry,  dip  it  in  cold  water  and  lay  it  on  again, 
and  if  your  ftill  be  hot,  w'et  another  cloth  and 
lay  it  round  the  top,  and  keep  it  of  a moderate 
heat,  fo  that  your  water  is  cold  when  it  comes  off 
the  ftill.  If  you  ufe  a worm-ftill,  keep  your 
water  in  the  tub  full  to  the  top,  and  change  the 
water  often  to  prevent  it  from  growing  hot  ; ob- 
ferve  to  let  all  fimple  waters  ftand  two  or  three 
days  before  you  work  it,  to  take  off  the  fiery ‘tafte 
of  the  ftill. 

To  d'ljiil  Caudle  Water. 

TAKE  wormwood,  hoarhound,  featherfew,  and 
lavendar  cotton,  of  each  three  handfuls — rue,  pep- 
permint, and  Seville  orange-peel,  of  each  a hand- 
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ful  ; ftecp  them  in  red  wine,  or  the  bottoms  of 
Prong  beer  all  night ; then  diftil  them  in  a hot 
Pill  pretty  quick,  and  it  will  be  a fine  caudle  to 
take  as  bitters. 

Milk  Water. 

TAKE  two  handfuls  of  fpear  or  peppermint, 
rhc  fame  of  balm,  one  handful  of  carduus,  the 
fame  of  wormwood,  and  one  of  angelica,  cut 
them  into  lengths  a quarter  long,  and  Peep  them 
in  three  quarts  of  fkimmed  milk  twelve  hours ; 
then  diPil  it  in  a cold  Pill,  with  a Pow  fire  under 
it,  keep  a cloth  always  wet  over  the  top  of  your 
Pill,  to  keep  the  liquor  from  boiling  over,  the 
next  day  bottle  it,  cork  it  well,  and  keep  it  for 
ufe. 

To  make  Hephnatic  Water  for  the  Gravel. 

GATHER  your  thorn-flowers  in  Aday,  when 
they  arc  in  full  bloom,  and  pick  them  from  the 
Perns  and  leaves,  and  to  every  half-peck  of 
flowers  take  three  quarts  of  Lifbon  wine,  and 
put  into  it  a quarter  of  a pound  of  nutmegs  fliced, 
and  let  them  Peep  in  it  all  night ; then  put  it  into 
your  Pill  with  the  peeps,  and  keep  a moderate 
even  fire  under  it ; for  if  you  let  it  boil  over,  it 
will  lofe  its  Prength 

To  Peppermint  Water. 

GET  your  peppermint  when  it  is  full  grown, 
and  before  it  feeds,  cut  it  in  fhort  lengths,  fill 
your  Pill  with  it,  and  put  it  half-full  of  water, 
then  make  a good  fire  under  it,  and  when  it  is 
nigh  boiling,  and  the  Pill  begins  to  drop,  if  your 
fire  be  too  hot,  draw  a little  out  from  under  it, 
3.5  you  fee  i t requires,  to  keep  it  from  boiling  over, 

or 
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or  your  water  will  be  muddy ; the  flower  your 
flill  drops,  the  water  will  be  the  clearer  and  ftrong- 
er,  but  do  not  fpend  it  too  far  ; the  next  day  bottle 
it,  and  let  it  Hand  three  or  four  days,  to  take  olf 
the  fire  of  the  flill,  then  cork  it  well,  and  it  will 
keep  a long  time. 

To  dijlil  Elder  Flowers. 

GET  your  elder-flowers  when  they  are  in  fall 
bloom,  fliake  the  bloflbms  off,  and  to  every  peck 
of  flowers  put  one  quart  of  water,  and  let  them 
fleep  in  it  all  night ; then  put  them  in  a cold  flill, 
and  take  care  that  your  water  comes  cold  off  the 
flill,  and  it  will  be  very  clear,  and  draw  it  no 
longer  than  your  liquor  is  good  j then  put  it  into 
bottles  and  cork  it  in  two  or  three  days,  and  it 
will  keep  a year.  • 

To  dijlil  Rose-water. 

GATFIER  your  red  rofes  when  they  are  dry 
and  full  blown,  pick  off  the  leaves,  and  to  every 
peck  put  one  quart  of  water  ; then  put  them  into 
a cold  flill  and  make  a flow  fire  under  it ; the 
flower  you  diftil  it  the  better  it  is ; then  bottle  it, 
and  cork  it  in  two  or  three  days  time  and  keep  it 
for  ufe.  N.  B.  You  may  diflil  bean  flowers  th$ 
fame  way. 

Penny-Royal  Water. 

GET  your  penny-royal  when  it  is  full  grown, 
and  before  it  is  in  bloffom,  then  fill  your  cold  flill 
with  it,  and  put  it  half  full  of  water,  make  a mo- 
derate fire  under  it,  and  diftil  it  off  cold  ; then 
put  it  into  bottles,  and  cork  it  in  two  or  three  days 
rime,  and  keep  it  for  ufe. 

To 


U U 2 


332  THE  EXPERIENCED, 

To  dijlil  Lavender  Water. 

TO  every  twelve  pounds  of  Laveader-neps  put 
one  quart  of  water,  put  them  into  a cold  ftill,  and 
make  a flow  fire  under  it,  and  diftil  it  off  very 
, flow,  and  put  it  into  a pot  till  you  have  diftilled  it 
off  as  flow  as  before;  then  put  it  into  bottles,' and 
cork  it  well. 

To  diftil  Spirits  of  Wine. 

TAKE  the  bottoms  of  ftrong  beer  and  any 
kind  of  wines,  put  them  into  a hot  ftill  about  three 
parts  full,  then  make  a very  flow  fire  under,  and, 
if  you  do  not  take  great  care  to  keep  it  moderate, 
it  will  boil  oyer;  for  the  body  is  fo  ftrong  that 
it  will  rife  to  the  top  of  the  ftill  : the  ftower  you 
diftil  it  the  ftronger  your  fpirit  will  be  : put  it  into 
an  earthen- pot  till  you  have  donediftilling  ; then 
clean  your  ftill  well  out  and  put  the  fpirit  into  it, 
, and  diftil  it  flow  as  before,  and  make  it  as  ftrong 

as  to  burn  in  your  lamp;  then  bottle  it,  and  cork 
it  well,  and  keep  it  for  ufe. 
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A correa  LIST  of  every  Thing  in  S^afon  in. 
, every  Month  of  the  YEAR, 


CARP 
Tench 
Perch 
Lampreys 
Eels 

Cravv-fifh 

Cod 


Beef 

Mutton 


Pheafant  Vo 
Partridge  jl 
Hares 
Rabbits 


Cabbages 

Savoys 

Colevvorts 

Sprouts 

Brocoli,  purpl| 
and  white 
Spinage 


JANUARY. 

FISH. 

Soles 

Flounders 

Plaice 

Turbot 

Thornback 

Skate 

Sturgeon 


Smelts 

Whitings 

Lobfters 

Crabs 

Prawns 

Oy  Iters 


MEAT. 

Veal 

Houfe-Lamb 

POULTRY,  &c. 

Woodcocks 
Snipes  ,, 
Turkeys 
Capons 

roots,  &c. 

Cardoons 
Beets 
Parley 
Sorrel 
Chervil 
Celery 
Endive 


Pork 


Pullets 
Fowls 
Chickens 
Tame  Pigeons 


Lettuces 

Crefles 

Mu  Hard 

Rape 

Radifhes 

Turnips 

Tarragon. 

Mint 


I 
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Mint 

Sage 

Salfifie 

Cucumbers  in 

Parfnips 

To  be  had  though 

hot'houfes 

Carrots 

not  in  feafon. 

Thyme 

Turnips 

Jerufalem  Arti- 

Savory 

Potatoes 

chokes 

Pot-Marjoram 

Scorzonera 

Afparagus 

Hyffop 

Skirrets 

Mulhrooms 

FRUIT. 

Apples 

Almonds 

Medlars 

Pears 

Services 

Grapes, 

Nuts 

FEBRUARY. 


Cod 

Skate 

Tench 

Soles 

Whitings 

Perch 

Sturgeon 

Smelts 

Carp 

Plaice 

Lobftcrs 

Eels 

Flounders 

Crabs 

Lampreys 

Turbot 

Oyfters 

Craw-Filh 

Thornback 

Prawns 

MEAT, 

1 

Beef 

Veal 

Pork 

Mutton 

Houfe-Lamb  . 

1 

POULTRY,  &c, 

Turkeys 

Chickens 

Woodcocks 

Capons 

Pigeons 

Snipes 

Pullets 

Pheafants 

Hares 

Fowls 

Partridges 

Tame  Rabbits. 

. •>  : 

ROOTS, 
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Cabbages 

ROOTS,  &c. 
Muftard 

Afparagus 

Savoys 

Rape 

Kidney-Beans 

Coleworts 

Radifhes 

Carrots 

Sprouts 

Turnips 

Parfnips 

Brocoli,  purple  Tarragon 

Potatoes 

and  white 

Mint 

Onions 

Cardoons 

Burnet 

Leeks 

Beets 

Tan  fey 

Shalots 

Parfley 

Thyme 

Garlic 

Chervil 

Savory 

Rocambole 

Endive 

Marjoram 

Salfifie 

Sorrel 

Skirrets 

Celery 

Alfo  may  be  hady 

Scorzonera 

Chardbeets 

Jerufalem  Arti 

Lettuces 

Forced  Radifhes  chokes. 

Crefles 

Cucumbers 

1 

Pears 

FRUIT. 

i\pples 

Grapes. 

Beef 

MARCH. 

MEAT, 

Veal 

Pork 

Mutton 

Houfe-Lamb 

POULTRY,  «&c, 

\ 

Turkeys 

Fowls 

Pigeons 

Pullets 

Chickens 

Tame  Rabbits 

Capons 

Ducklings 

1 

/ 

FISH. 

Carp 

Eels 

Soles 

T ench 

Mullets 

Whitings 

0 

Turbot 
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Turbot 

Plaice 

Crabs 

Thornback 

: Flounders 

Craw-filh 

Skate 

Lobfters  ■ 

Prawns 

Carrots 

ROOTS,  &c. 
Brocoli 

Muftard 

Turnips 

Cardoons 

Rape 

Parfnips 

Beets 

Radifhes 

Jerufalcm 

Aiti-  Parllcy 

Tragopogon 

chokes 

Fennel 

Mint 

Onions 

Celery 

Burnet 

Garlic 

Endive 

Thyme 

Shalots 

Tan  fey 

Winter  Savory 

Colcworts 

Mufhrooms  • 

Pot -Marjoram 

Borecole 

Lettuces 

HylTop 

Cabbages 

Chives 

Cucumbers 

Savoys 

Crcffes 

Kidney-Beans 

Spinage 

Psars 

FRUIT. 

Apples  Forced  Strawberries 

• 

Beef 

APRIL. 

MEAT. 

Mutton  Veal 

Lamb 

* 

Carp 

FISH, 

Salmon 

Smelts 

Chub 

Turbot 

Herrings 

Tench 

Soles 

Crabs 

Trout 

Skate 

Lobfters 

Craw-Filli 

Mullets 

Prawns 

POULTRY 
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POULTRY,  '&c. 


Pullets 

Ducklings 

Fowls 

Pigeons 

Chickens 

• 

ROOTS,  &c. 

Coleworts 

You^ig  Onions 

Sprouts 

Celery 

Brocoli  ' 

Endive 

Spinage 

Sorrel 

Fennel 

Burnet. 

Parfley 

Tarragon 

Chervil 

Radifhes 

FRUIT. 

Apples 

Forced  Cher- 

Pears 

ries  and 

M A Y. 
. FISH. 


Carp 

Sal  mon 

Tench 

Soles 

Eels 

Turbot 

Trout 

Herrings 

Chub 

Smelts 

MEAT. 

Beef 

Mutton  ' Veal 

POULTRY,  &c. 

Pullets  • 

Green  Geefe 

Fowls 

Ducklings 

Cliickens 

Turkey  Poults 

X X 


Rabbits 

Leverets 


Lettuces 
All  ibrts  of 
fmall  Salad 
Thyme 

All  forts  of  Pot- 
Herbs 


Apricots  for 
Tarts. 


Lobfters 

Craw-Filh 

Crabs 

Prawns 


4.,amb 

Rabbits 

Leverets. 


ROOTS, 
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Early  Potatoes 

ROOTS,  &c. 
Balm 

Savory 

Carrots 

Mint 

All  other  fvveet 

Turnips 

Purflane 

Herbs 

Radillies. 

Fennel 

Peas 

Early  Cabbages 

Lettuces 

Beans 

Cauliflowers 

Creffes 

Kidney-Beans 

Artichokes 

Muftard 

Afparagus 

Spinage 

All  forts  offmall 

Tragopogon 

I'arlley 

lalad  herbs 

Cucumbers, 

Sorrel 

Thyme 

FRUIT. 

• 

Pears 

Cherries 

Goofeberries 

Apples 

Melons 

and 

Strawberries 

Green  Apricots 

Currants  for  tarts 
> 

• 

JUNE. 

Beef 

MEAT. 

Veal 

Buck  Venifon 

Mutton 

Lamb 

Fowls 

POULTRY,  &c. 
Ducklings 

Wheat- Ears 

Pullets 

Turkey  Poults 

Leverets 

Chickens 

Plovers 

Rabbits 

Gteen  Geefe 
T rout 

FISH. 

Salmon 

Herrings 

Carp 

Soles 

Smelts 

'I'ench 

Turbot 

Lobfters 

Pike 

Mullets 

Craw-Filh 

Eels 

Mackerel 

Prawns 

ROOTS, 
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ROOTS,  &c.  '. 


Carrots 

Afparagus 

Rape 

Turnips 

Kidney-Beans 

Creffes 

Potatoes 

Artichokes 

All  other  fmall. 

Parfnips 

Cucumbers 

Salading 

Radiflies 

Lettuces 

Thyme 

Onions 

Spinage 

All  forts  of  Pot- 

Keans 

Parfley 

Herbs' 

Peas 

Purflane 

Cherries 

FRUIT. 

Apricots 

Nedtarines 

Strawberries 

Apples 

Grapes 

Goofeberries 

Pears 

Melons 

Currants 

Some  Peaches 

Pine  Apples 

Mafculine 

* 

- 

Beef 

JULY. 

MEAT. 

Veal 

L«. 

Buck  Venlfon 

Mutton 

Lamb 

1 

POULTRY,  &c. 

Pullets 

Ducklings 

Pheafants 

Fowls 

Turkey  Poults 

Wheat-ears 

Chickens  . 

Ducks 

'Plovers 

Pigeons 

Young  Par- 

Leverets 

Green  Geefe 

tridges 

Rabbits 

V 

Cod 

FISH. 

Herrings 

. Skate; 

Haddocks 

Soles 

Thornback 

Mullets 

Plaice 

Salmon 

Mackerel 

Flounders 

Carp 

Xx  2 

- ' Tench 

Tench 
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T cncli 

Eels 

Prawns 

Pike 

Lobilers 

Craw-Fifli 

Carrots 

ROOTS,  &c. 
Cabbages 

All  forts  of  fmall 

Turnips 

Sprouts 

Salad  Herbs 

Potatoes 

Artichokes 

Mint 

Radiflies 

Celery 

Balm 

Onions 

Endive 

Thyme 

Garlie 

Finocha 

All  other  Pot« 

Rocambole 

Chervil 

Herbs 

Scorzonera 

Sorrel 

Peas 

Salfifie. 

Purflane 

Beans 

Muflirooms 

Lettuces 

Kidney-Beans 

Cauliflowers 

Crefles 

Pears 

FRUIT. 

Nedarines 

Strawberries 

Apples 

Plums 

Rafpberries 

Cherries 

Apricots 

Melons 

Peaches 

Goofeberries 

Pine-Apples 

" 

t 

A U G U S 

T. 

' 

MEAT. 

Beef 

Veal  - 

Buck  Venifon 

Mutton 

Lamb 

■ 

POULTRY,  &c. 

Pullets 

Ducklings 

Pheafants 

Fowls 

Leverets 

Wild  Ducks 

Chickens 

Rabbits 

Wheat-Ears 

Green  Geefe 

Pigeons 

Plovers 

1 ^ 

Turkey  Povilts 

FISH, 
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FISH. 


Cod 

Mullets 

Eels 

Haddocks 

Mackerel 

Lobflers 

Flounders 

Herrings 

Craw-Fifli 

Plaice 

Pike 

Prawns 

Skate 

I'hornback 

Carp 

ROOTS,  &c. 

Oyflers 

Carrots 

Beans 

Finocha 

Turnips 

Kidney-Beans 

Parfley 

Potatoes 

Mulhrooms 

Lettuces 

P.adifhes 

Artichokes 

All  forts  of  fweet 

C'n-';i3 

Cabbage* 

Salads 

Garlic 

Cauliflowers 

Thyme 

Shaiots 

Sprouts 

Savory 

Scorzonera 

Beets 

Marjoram  . 

Saliifie 

Celery 

All  forts  offmall 

Peas 

Endive 

* FRUIT.  , 

Herbs 

Peaches 

Pears 

Strawberries 

NevTarines 

Grapes 

Goofeberries 

Plums 

Figs 

Currants 

Cherries 

Filberts 

Melons 

Apples 

Mulberries 

Pine-apples 

S E P T E M 

B E R. 

MEAT. 

- 

Beef 

Veal 

Pork 

Mutton 

Lamb 

Buck  VenIfoH 

POULTRY, 

&c. 

Geefe  ■ 

Chickens 

Pullets 

Tprkeys 

Ducks 

Fowls 

Teab 
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Teals 

Hares 

Pheafants 

Pigeons 

Rabbits 

Partridges 

Larks 

FISH. 

Cod 

Skate 

Tench 

Haddocks 

Soles 

Pike 

Flounders 

Smelts 

Lobfters 

Plaice 

Salmon 

Oyflers 

d’horiiback 

Carp 

ROOTS,  &c. 

Carrots 

Kidney-Beans 

Flnocha 

Turnips. 

Mulhrooms 

Lettuces,  and  all 

Potatoes 

Artichokes 

forts  of  fmall 

Shalots 

Cabbages 

Salads 

Onions 

Sprouts 

Chervil 

Leeks 

CauliBovvers 

Sorel 

Garlic 

Cardoons 

Beets 

Scorzonera 

Endive 

Thyme,  and  all 

Salfifie 

Celery  ' * 

forts  of  Soup 

Peas 

Parfley 

Herbs 

Beans 

/ 

> 

FRUIT. 

Peaches  ' 

Filberts 

Currants 

Plums 

Hazle-Nuts 

Morello  Cher- 

Apples 

Medlars 

ries 

Pears 

Quinces 

Melons 

Grapes 

Lazaroles 

Pine-Apples 

Walnuts 

' 

OCTOBER. 

• 

MEAT. 

Beef  ■ 

Lamb 

Pork 

Mutton 

Veal 

Doe  Venifon 

POULTRY, 
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Geefe 

Turkej's 

Pigeons 

Pullers 

Fowls , 

Chickens 


Dorees 

Holybut 

Bearbets 

Smelts 

Brills 


POULTRY,  c&c. 


Rabbits 
Wild  Dyicks 
Teals 
Widgeons 
Woodcocks 
Snipes 

FISH. 

Gudgeons 
Pike 
Carp 
Tench 
Perch 


Larks 
, Dotterels 
Hares 
Pheafants 
Partridges 


Salmon-Trout 

Lobfters 

Cockles 

Mufclcs 

Oyfters 


roots,  &c. 


Cabbages 

Sprouts 

Cauliflowers 

-Artichokes 

Carrots 

Parfnips 

Turnips 

Potatoes 

Skirrets 

Sain  fie 

Scorz^jnera 

Leeks 

Shalots 

Garlic 

Rocambole 

Celery 

Endive 

Cardoons 

Chervil 

Finocha 

Chard  beefs 
Corn  Salads 
Lettuces 
-All  forts  of 

. young  Salad 
-I  hyme 
Savory- 

All  forts  of  Pot- 
Herbs 

FRUIT. 

Peaches 

Grapes 

Figs 

Medlars 

Services 

Quinces 

Black  and  white 
Bullace* 
Walnuts 

Filberts 

Hazel-Nuts 

Pears 

Apples. 

novem 
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NOVEMBER. 

MEAT. 


Beef 

Veal 

Doe  Venifon 

Mutton 

> Houfe-Lamb 

POULTRY,  &c. 

Gcefe 

Wild  Ducks 

Dotterels 

Turkeys 

Teals 

Hares 

Fowls 

Widgeons 

Rabbits 

Chickens 

Woodcocks 

Partridges 

Pullets 

Snipes 

Pheafaots 

Pigeons 

Larks 

FISH. 

Gurnets 

Salmon-Trout 

Gudgeons 

Dorees 

Smelts 

Loblters 

Holybut 

Carp  • 

Oyfters 

Bearbets 

Pike 

Cockles 

Salmon 

Tench 
ROOTS,  &c. 

Mufcles 

Carrots 

Jerufalem  Ar- 

Parfley 

T urnips 

tichokes 

Creffes 

Parfnlps 

Cabbages 

Endive 

Potatoes 

Cauliflowers 

Chervil 

Skirrets 

Savoys 

Lettuces 

Salfifie 

Sprouts 

All  forts  of  fmall 

Scorzonera 

Colevvorts 

Salad  Herbs 

Onions 

Spillage 

Thyme,  and 

Leeks 

Chardbeats 

other  Pot- 

Shalots 

CardOons 

Flerbs. 

Rocambole 

* 

FRUIT. 


1 
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FRUIT. 


Pears 

Chefnuts 

Medlars 

Apples 

Hazel-Nuts 

Services 

Bullace 

Walnuts 

Grapes. 

DECEMBER. 

Beef 

MEAT. 

Veal 

Pork 

Mutto'i 

Houfe-Lamb 

Doe  Venifon 

Turbot: 

FISH. 

Smelts 

Gudgeons 

Gurnets 

Cod 

Eels 

Sturgeon 

Codlings 

Cockles 

Dorees 

Soles 

Mufcles 

Holy  but 

Carp 

Oyfters 

Bearbets 

POULTRY,  &c. 

Geefe 

Chickens 

Wild  Ducks 

Turkeys 

Hares 

Teals 

Pullets 

Rabbits 

Widgeons 

Pigeons 

Woodcocks 

Dotterels 

Capons 

Snipes 

Partridges 

Fowls 

Larks 

Pheafants 

ROOTS,  &c. 

- 

Cabbages 

Potatoes 

Garlic 

Savoys 

Skirrets 

Rocambole 

Brocoli,  purpl 

c Scorzonera 

Celery 

and  white 

Salfific 

Endive 

Carrots 

Leeks 

Beets 

Parfnips 

Onions 

Spinage 

Turnips 

Shalots 

Parfley 

Y y 

Lettuces 
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Lettuces  Cardoons  Thyme 

Creffes  . Forced  Afpara-  All  forts  of  Pot- 
All  forts  of  fmall  gus  Herbs 

falad 

FRUIT. 

Apples  Services  Flazel-Nuta 

Pears  Chefnuts  Grapes 

Medlars  Walnuts 


DireBions  for  a Grand  Table. 

JANUARY  being  a month  when  entertain- 
ments are  mofl:  ufed,.  and  moft  wanted,  from 
tnat  motive  I have  drawn  my  dinner  at  that  feafon 
of  the  year,  and  hope  it  will  be  of  fervice  to  my 
worthy  friends ; not  that  I have  the  lead  preten- 
fion  to  confine  any  lady  to  fuch  a particular  num- 
ber of  diflies,  but  to  choofe  out  of  them  what 
number  they  pleafe ; being  all  in  fealbn,  and 
moft  of  them  to  be  got  without  much  difficulty  ; 
as  I,  from  long  experience,  can  tell  what  a trou- 
blefome  talk  it  is  to  make  a bill  of  fare  to  be  in 
propriety,  and  not  to  have  two  things  of  the  fame 
kind  ; and  being  delirous  of  rendering  it  eafy  for 
the  future,  have  made  it  my  Itudy  to  let  out  the 
dinner  in  as  elegant  a manner  as  lies  in  my  power, 
and  in  the  modern  tafte  ; but  finding  I could  not 
exprefs  myfelf  to  be  underftood  by  young  houfe- 
kpepers  in  placing  the  diQres-upon  the  table,  ob- 
liged me  to  have  two  copper-plates,  as  1 am  very 
unwilling  to  leave  even  the  weakeft  capacity  in 
the  dark,  being  my  greateft  ftudy  to  render  my 
whole  w'ork  both  plain  and  eafy.  As  to  French 
: cooks, 
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cooks,  and  old  experienced  houfekeepers,  they 
have  no  occafion  for  my  afliftance,  it  is  not  from 
them  I look  for  any  applaufe.  I have  not  en- 
graved a copper-plate  for  a third  courfe,  or  a cold 
collation,  for  that  generally  confifts  of  things  ex- 
travagant ; but  I have  endeavoured  to  fet  out  a 
defert  of  fweetmeats,  which  the  induftrious 
houfekeeper  may  lay  up  in  fummer  at  a fmall 
expence,  and,  when  added  to  what  little  fruit  is 
then  in  feafon,  will  make  a pretty  appearance 
after  the  cloth  is  drawn,  and  be  entertaining  to 
the  company.  Before  you  draw  your  cloth,  have 
all  your  fweetmeats  and  fruit  dilhed  up  in  China 
diflies  or  fruit-bafkets ; and  as  many  difhes  as 
you  have  in  one  courfe,  fo  many  bafkets  or 
plates  your  defert  muft  have ; and  as  my  bill  of 
fare  is  twenty-five  to  each  courfe,  fo  muft  your 
defert  be  of  the  fame  number,  and  fet  out  in  the 
fame  manner;  and  as  ice  is  very  often  plentiful  at 
that  time,  it  will  be  eafy  to  make  five  different 
ices  for  the  middle,  either  to  be  ferved  upon  a 
frame  or  without,  with  four  plates  of  dried  fruit  - 
round  them,  apricots,  green-gages,  grapes,  and 
pears — the  four  outward  corners,  piftacho  nuts, 
prunellas,  oranges,  and  olives — the  four  fquares, 
nonpareils,  pears,  walnuts,  and  filberts — the  two 
in  the  centre,  betwixt  the  top  and  bottom,  chef- 
nuts,  and  Portugal  plums — for  fix  long  difhes, 
pine-apples,  French  plums,  and  the  four  brandy- 
fruits,  which  are  peaches,  nectarines,  apricots, 
and  cherries. 
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THE  ART  OF  BREWING- 


Having  given  ample  inftrucftlons  for  the 
picparations  of  wines,  &c.  malt  liquors 
fhoLild  not  not  be  palTed  over  unnoticed,  as  the 
houfe-keeper  cannot  be  faid  to  be  complete  in  her 
bufmefs,  without  a competent  knowledge  in  the 
Art  of  Brewing.  , 

Of  Water  proper  for  Brewing. 

TO  fpeak  in  general  terms,  the  beft  water  for 
brewing  is  river  water ; fuch  as  is  foft,  and  has 
partook  of  the  air  and  fun  ; for  this  eaiily  infi- 
nuatesitfelf  Into  the  malt,  and  extra6ls  its  virtues. 
On  the  contrary,  hard  waters  aftringe  and  bind 
the  pores  of  the  malt,  and  prevent  the  virtue  of 
it  from  being  freely  communicated  to  the  liquor. 
It  is  a rule  adopted  by  many  excellent  brewers, 
that  all  water  which  will  mix  and  lather  with  foap, 
is  proper  for  brewing,  and  they  wholly  difapprove ' 
of  any  other.  The  experiment  has  been  often 
tried,  that  where  the  fame  quantity  of  malt  has- 
been  ufed  to  a barrel  of  river  water  as  to  a barrel 
of  fpring  water,  the  former  has  excelled  the  latter 
in  ftrcngth,  in  a degree  almoft  double.  It  may 
be  necelTary  to  obferve  likewife,  that  the  malt 
was  the  fame  in  quality,  as  well  as  in  quantity,  for 
each  barrel.  The  hops  were  the  fame,  both  in 

quantity 
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quantity  and  quality,  and  the  time  of  boiling  was 
equal  in  each.  They  were  worked  in  the  fame 
manner,  and  tunned  and  kept  in  the  fame  cellar. 
Hence  it  is  evident,  that  there  could  have  been  no 
difference  but  in  the  water,  and  yet  one  barrel 
was  worth  almoft  two  of  the  other. 

But,  where  foft  water  is  not  to  be  procured, 
that  which  is  hard  may  be  fofrened,  by  expofing 
it  to  the  air  and  fun,  and  putting  into  it  fome 
pieces  of  foft  chalk  to  infufe  ; or,  before  you  be- 
gin to  boil  it,  in  order  to  be  poured  on  the  malt, 
put  into  it  a quantity  of  bran,  which  will  foften 
it  a little,  Coley  361.  _ 

*the  necejjiiy  of  keeping  Fejfels  clean. 

Obferve,  the  day  before  brewing,  to  have  all 
your  veffels  very  clean,  and  never  ufe  your  tubs 
for  any  other  ufe,  except  it  be  to  make  wines. 
Let  your  calks  be  well  cleaned  with  boiling 
water;  and,  jf  your  bung  is  large  enough,  ferub 
them  well  with  a little  birch  broom,  or  brulh. 
If  they  are  very  bad,  take  out  the  heads,  and  let 
them  be  ferubbed  clean  with  a hand-bruHi,  fand, 
and  fullers  earth.  Put  on  the  head  again,  and 
fcald  it  well,  then  throw  in  a piece  of  unllacked 
lime,  and  flop 'the  bung  clofe.  Cole,  36  r. 

General  Rules  for  Brewing, 

In  the  firft  place,  it  is  necelfary  to  have  the 
malt  clean,  as  it  ought  to  fland  four  or  five  days 
after  it  is  ground. 

Fine  firong  October  flrould  have  five  quarters 
of  malt,  and  twenty-four  pounds  of  hops,  to  three 
hogfheads.  This  will  afterwards  make  two  hogf- 
heads  of  good  keeping  fmall  beer,  with  the  ad- 
dition of  five  pounds  of  hops. 
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For  middling  beer,  a quarter  of  malt  makes  a 
hoglhcad  of  ale,  and  another  of  fmall  beer  ; or  k 
will  make  three  hogfheads  of  good  fmall  beer, 
allowing  eight  pounds  of  hops.  This  will  keep 
all  the  year.  Or  it  will  make  twenty  gallons  of 
llrong  ale,  and  two  hogfheads  of  fmall  beer,  that 
will  keep  all  the  year.  y' 

Any  one  who  intends  to  keep  ale  a long  while, 
fliould  allow  a pound  of  hops  to  every  bufliel ; if 
to  keep  only  fix  months,  five  pounds  to  a hogf- 
head.  If  for  prefcnt  drinking,  three  pounds  to 
a hogfhead,  and  the  foftefl  and  clearefl:  water  you 
, can  get. 

Pour  the  firfi:  copper  of  water,  when  it  boils, 
into  your  mafli  tub,  and  let  it  be  cool  enough  to 
fee  your  face  in  ; then  put  in  your  malt,  and  let  it 
be  well  maflied.  Flave  a copper  of  water  boiling 
in  the  mean  time,  and  when  your  malt  is  well 
maflied,  fill  your  mafhing  tub  ; flir  it  well  again, 
and  cover  it  over  with  the  facks.  Let  it  fland 
three  hours,  fet  a broad  Qiallow  tub  under  the 
cock,  let  it  run  very  foftly,  and  if  it  is  thick, 
throw  it  up  again  till  it  runs  fine ; then  throw  a 
handful  of  hops  in  the  under  tub,  let  your  mafh 
run  into  it,  and  fill  your  tubs  till  all  is  run  off. 
Have  water  boiling  in  the  copper,  and  lay  as 
much  more  on  as  you  have  occafion  for,  allowing 
one  third  for  boiling  and  wafte.  Let  that  {land 
an  hour,  boiling  more  water  to  fill  the  malh-tub 
for  fmall  beer  ; let  the  fire  down  a little,  and  put 
it  into  tubs  enough  to  fill  your  mafh.  Let  th? 
fecond  mafh  be  run  off,  and  fill  your  copper  with 
the  firft  wort ; put  in  part  of  your  hops,  and  make^ 
it  boil  quick.  About  an  hour  is  long  enough. 
When  it  has  boiled,  throw  in  a handful  of  fait. 
Have  a clean  white  wand,  and  dip  it  into  the 

Copper. 
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copper,  and  if  rhe  wort  feels  clammy,  it  is  boiled 
enough  ; then  flacken  your  fire,  and  take  off’ your 
wort.  Have  ready  a large  tub,  put  two  flicks  a- 
crofs,  and  fet  your  flraining  balkcts  over  the  tub 
on  the  flicks,  and  ftrain  your  wort  through  it. 
Put  your  other  wort  on  to  boil  with  the  reft  of 
the  hops  ; let  your  mafli  be  covered  again  with 
water,  and  thin  your  wort  that  is  cooled  in  as 
many  things  as  you  can  ; for  the  thinner  it  lies, 
and  the  quicker  it  cools,  the  better.  When  quite 
cool,  put  it  into  the  tunning-tub.  Throw  a 
handful  of  fait  into  every  boil.  When  the  mafh 
has  flood  an  hour,  draw  it  off;  then  fill  your  mafh 
with  cold  water,  take  off  the  wort  in  a copper,  and 
order  it  as  before.  When  cool,  add  to  it  the 
firft  in  the  tub.  As  foon  as  you  empty  one  copper, 
fill  the  other,  and  boil  your  fmall  beer  well.  Let 
the  laft  mafh  run  off,  and  when  both  are  boiled 
with  frefh  hops,  order  them  as  the  two  firfl  boil- 
ings. When  cool,  empty  the  mafli-tub,  and  put 
the  fmall  beer  to  work  there.  When  cool  enough, 

■ work  it,  let  a wmoden  bowl  full  of  yeaft  in  the 
beer,  and  it  will  work  over  with  a little  of  the 
beer  in  the  boil.  Stir  your  tun  up  every  twelve 
hours ; let  it  ftand  two  days,  then  tun  it,  taking 
off  the  yeaft.  Fill  your  veflels  full,  and  have 
fome  to  fill  your  barrels ; let  it  ftand  till  it  has 
done  working  ; then  lay  on  your  bung  lightly  for 
'a  fcrtnight,  after  which  flop  it  as  clofe  as  you 
can.  Take  care  to  have  a vent-peg  at  the  top  of 
the  veffel ; in  warm  weather  open  it ; and  if  your 
drink  hiffes,  as  it  often  will,  loofen  it  till  it  has 
• done,  and  then  flop  it  clofe  again.  If  you  can 
boil  your  ale  in  one  boiling,  it  will  be  beft,  if  the 
copper  will  admit  of  it;  if  not,  boil  as  con- 
veniei^cy  ferves.  ^ If 
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If,  when  yon  come  to  draw  your  beer,  you 
perceive  it  is  nor  fine,  draw  off  a gallon,  and  fet 
it  on  the  fire,  with  two  ounces  of  ifing-glafs  cut 
Imall  and  bear.  DilTolve  it  in  the  beer  over  the 
fire.  When  it  is  all  melted,  let  it  ftand  till  it  is 
cold,  and  pour  it  in  at  the  bung,  which  mult  lay 
loofe  on  till  it  has  done  fermenting  ; then  Itop  it 
clofe  for  a month. 

Let  me  again  repeat,  that  particular  care  is  re- 
quifite  that  your  calks  are  not  mufty,  nor  have 
any  ill  tallc.  If  they  have  it  will  be  a difficult 
matter  to  fweeten  them. 

Wafn  your  calks  with  cold  water  before  you 
fcald  them,  and  let  them  lie  a day  or  two  foaking  ; 
then  clean  them  well,  and  fcald  them.  Cokj  362. 

Of  the  proper  time  for  Brewing. 

The  month  of  March  is  generally  conlidcred 
as  a proper  feafon  for  brewing  malt  liquor,  which 
is  intended  for  keeping  ; becaufe  the  air  at  that 
time  of  the  year  is  temperate,  and  contributes  to 
the  proper  working  or  fermentation  of  the  liquor, 
which  principally  promotes  its  prefervation  and 
good  keeping.  Very  cold,  or  very  hot  weather, 
prevents  the  free  fermentation,  or  working  of  li- 
quors ; therefore,  if  you  brew  in  very  cold  weather, 
Linlefs  you  contrive  fome  means  to  warm  the  cellar, 
while  new  liquor  is  working,  it  will  never  clear 
itfelf  in  the  manner  you  would  wilh.  The  fame 
misfortune  will  arife  if  in  very  hot  weather  you 
cannot  put  the  cellar  into  a temperate  ftate.  The 
confequence  of  which  will  be,  that  fuch  liquor  will 
be  muddy  and  four,  perhaps  beyond  all  recovery. 
Such  misfortunes  indeed  often  happen,  even  in  the 
proper  feafon  for  brewing,  owing  folely  to  the 
badnefs  of  a cellar;  for,  when  they  are  dug  in 
Ipringy  grounds,  or  are  fubje£t  to  damps  in  the 
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winter,  the  Hqnor  will  chill,  and  become  vapid 
or  fiat.  Where  cellars  are  of  this  kind,  it  will 
be  advifeable  to  brew  in  March,  rather  than  Oc- 
tober ; for  you  may  be  able  to  keep  fuch  cellars 
^ temperate  in  fummcr,  but  you  cannot  make  them 
warm  in  winter.  The  beer  therefore  which  is 
brewed  in  March,  will  have  fufficient  time  to 
fettle  and  adjull  itfelf  before  the  cold  can  do  it 
any  material  injury.  Cole,  363. 

The  Country,  or  Private  way  of  Bujinefs. 

Several  countries  have  their  feveral  methods  of 
brewing,  as  it  is  pradtifed  in  Wales,  Dorchefter, 
Nottingham,  Oundle,  and  many  other  places;  but 
avoiding  particulars,  I fhall  here  recommend  that 
which  1 think  is  the  mod  leviceable  both  in  the 
country  and  London  private  families.  And  firft, 
I fhall  obferve,  that  the  great  brewer  has  fome 
advantages  in  brewing,  more  than  the  fmall  one  ; 
and  yet  the  latter  has  fome  conveniences  which 
the  former  has  not ; for,  ’tis  certain,  that  the 
great  brewep  can  make  more  drink,  and  draw  a 
greater  length  in  proportion  to  his  malt,  than  a 
perfon  can  from  a lefler  quantity  ; becaufe,  the 
greater  the  body,  the  more  is  its  united  power 
in  receiving  and  difcharging ; and  he  can  brew 
with  lefs  trouble  and  expence,  by  means  of  his 
more  convenient  utenlils.  But  then  the  private 
brewer  is  not  without  his  advantages;  for  he  can 
have  his  malt  ground  at  pleafure,  his  tons  and 
'moveable  coolers  fweeter  and  better  cleaned  than 
the  great  fixed  tuns  and  backs ; he  can  ikim  oft' 
his  top  yeaft,  and  leave  his  bottom  lees  behind, 
which  is  what  the  great  brewer  cannot  fo  well  do. 
He  can,  at  difcretion,  make  additions  of  cold 
wort  to  his  too  forward  ales  and  beers,  which  the 
great  brewer  cannot  fo  eafily  do ; he  can  brew  how 

and 
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and  when  he  pleafes,  which  the  great  ones  arc  in 
feme  meafure  hindered  from.  But,  fuppofe  a 
private  family  (hould  brew  five  bufiiels  of  malt, 
whofe  copper  holds,  brim  full,  thirty-fix  gallons, 
or  a barrel ; on  this  water  we  put  half  a peck  of 
bran  or  malt,  when  it  is  fomething  hot,  which 
will  much  forward  it,  by  keeping  in  the  fteam,  or 
fpirlt  of  the  water ; when  it  begins  to  boil,  if  the 
water  is  foul,  Ikim  off  the  bran  or  malt,  and  give 
it  to  the  hogs,  or  lade  both  the  water  and  that 
into  the  malh  vat,  w'her^  it  is  to  remain  till  the 
fteam  is  near  fpent,  and  you  can  fee  your  face  in 
it,  which  W'ill  be  in  about  a quarter  of  an  hour 
in  cold  weather;  then  let  all  but  half  a bufliel  of 
malt  run  very  leifurely  into  it,  ftirring  it  all  the 
while  with  an  oar  or  paddle,  that  it  may  not  ball, 
and  when  the  malt  is  nearly  mixed  with  water,  it 
is  enough  ; which  I am  fenfible  is  different  from 
the  old  way,  and  the  general  prefent  practice;  but 
I ihall  here  clear  that  point. — For,  by  not  ftirring 
or  maftiingthe  malt  into  a pudding  confiftence,  or 
thin  mafti,  the  body  of  it  lies  in  a more  loofe  con- 
dition, that  will  eafier  and  fooner  admit  of  a 
quicker  and  more  true  paffage  of  the  afterladings  of 
the  feveral  bowls  or  jets  of  hot  water,  which  mull 
run  through  it  before  the  brewing  is  ended;  by 
which  pereolatioil,  the  water  has  ready  accefs  to 
all  the  parts  of  the  broken  malt,  fo  that  the 
brewer  is  enabled  to  brew  quicker  or  ftower,  and 
to  make  more  ale' or  fmall  beer.  If  more  ale, 
then  hot  boiling  water  muft  be  laded  over  fo  ftow, 
that  one  boil  muft  run  almoft:  off  before  another  is 
put  over,  which  will  occafion  the  whole  brewing 
to  laft  about  fixteen  hours,  efpecially  if  the  OundU 
way  is  followed,  of  fpending  it  out  of  the  tap  as 
frnall  as  a ftraw,  and  as  fine  as  fack,  and  then  it 
will  be  quickly  fo  in  the  barrel ; Or,  if  lefs  or 
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weaker  ale  is  to  be  made,  and  good  fmall  beer, 
then  the  fecond  co[»per  of  boiling  water  mud  be 
put  over  expeditioufiy,  and  drawn  out  with  a 
large  and  fad  ftcam.  After  the  lird  ftirring  of 
the  malt  is  done,  then  put  over  the  referve  of  half 
a bufliel  of  frefh  malt  to  the  four  buihels  and  a 
half  that  are  already  in  the  tub,  which  mull;  be 
Ipreat  11  over  it ; and  alfo  cover  the  tubs  with 
fome  idcks,  or  other  cloths,  to  keep  in  the  ’fteam 
or  fplrit  of  the  malt ; then  let  it  ftand  for  two  or 
three  hours,  at  the  end  of  which,  put  over  now 
and  then  a bowl  of  the  boiling  water  in  the  copper 
as  is  before  directed,  and  fo  continue  to  do  till  as 
much  is  run  off  as  will  almoft  fill  the  copper. 
Then,  in  a canvafs,  or  other  loofe  woven  cloth, 
put  in  half  a pound  of  hops,  and  boil  them  half 
an  hour,  when  they  mud  be  taken  out,  and  as 
many  frefh  ones  put. in  their  room  as  are  judged 
proper,  to  boil  half  an  hour  more,  if  for  ale. 
But,  if  for  keeping  beer,  half  a pound  of  frefh 
ones  ought  to  be  put  in  every  half  hour,  and  boil 
an  hour  and  a half  brifkly.  Now,  while  the 
firft  copper  of  wort  is  boiling,  there  fliould  be 
fcalding  water  leifurely  put  over,  bowl  by  bowl, 
and  run  off,  that  the  copper  may  be  filled  again 
immediately  after  the  firft  is  out,  and  boiled  an 
hour,  with  nearly  the  fame  quantity  of  frefh  hops 
and  in  the  fame  manner  as  thofe  in  the  firft  copper 
of  ale-wort  were.  The  reft  for  fmall  beer  may  be 
all  cold  water  put  over  the  grains  at  once  or  twice, 
and  boiled  an  hour  each  copper,  with  the  hops 
that  have  been  boiled  before.  But  here  I muft  ob- 
ferve,  that  fometimes  I have  not  an  opportunity 
to  get  hot  w'ater  for  ’mailing  all  my  fecond  copper 
of  wort,  ^which  obliges  me  then  to  make  ule  of 
cold  to  fupply  what  is  wanting.  Out  of  five 

" bufliels 


THE  ART  OF  BREWING. 


357 


biilhels  of  malt,  T generally  make  a hogfhead  of 
ale  with  two  firft  coppers  of  wort,  and  a hog- 
Ihead  of  frnall  beer  with  the  other  two;  but  this 
is  more  or  lefs,  as  it  pleafes  me,  alwaysl'  taking 
care  to  let  each  copper  of  wort  be  ftrained  off 
through  a fieve,  and  cool  in  four  or  five  tubs,  to 
prevent  its  foxing.  Thus  I have  brewed  many 
hogflieads  of  middling  ale,  that,  when  the  malt 
is  good,  has  proved  flrong  enough  for  myfelf,  and 
fatisfadfory  to  my  friends.  But  for  flrong  keeping 
beer,  the  firft  copper  of  wort  may  be  wholly  put 
to  that  ufe,  and  all  the  reft  fmall  beer  ; Or,  when 
the  firft  copper  of  wort  is  entirely  made  ufe  of 
for  ftrong  beer,  it  may  be  helped  with  more  frefh 
malt,  according  to  the  London  falbion,  and  water 
lukewarm,  put  over  at  firft  with  the  bowl  ; but 
foon  after,  fharp,  or  boiling  water,  which  may 
make  a copper  of  good  ale,  and  fmall  beer  after 
that.  In  fonie  parts  of  the  North,  they  take  one 
or  more  cinders,  red  hot,  and  throw  fome  fait  on 
them  to  overcome  the  fulphur  of  the  coal,  and 
then  diredfly  thruft  it  into  the  frefli  malt  or  goods, 
where  it  lies  till  all  the  water  is  laded  over,  and 
the  brewing  done  ; for  there  are  only  one  or  two 
mafliings  or  flirtings,  at  moft,  neceffary  in  a brew- 
ing. Others,  who  brevv  with  wood,  will  quench 
one  or  more  brand  ends  of  afh  in  a copper  of 
wort  to  mellow  the  drink,  as  a burnt  toaft  of  bread 
does  a pot  of  beer ; but  it  muft  be  obferved,  that 
this  muft  cot  be  done  with  oak,  fir,  or  other  ftrong 
Rented  wood,  left  it  does  more  harm  than  good. 
Cole,  364. 

Of  bottling  Malt  Liquors. 

Take  care  that  your  bottles  are  well  cleaned 
^pd  dried;  for  wet  bottles  will  make  the  liquor 

turn 
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turn  watery  or  mouldy;  and,  by  wet  bottles,  a 
great  deal  of  good  beer  has  been  fpoiled.  Even 
though  the  bottles  are  clean  and  dry,  if  the  corks 
are  not  new  and  found,  the  liquor  will  be  ftill  lia- 
ble to  be  damaged  ; for,  if  the  air  can  get  into 
the  bottles,  the  liquor  will  grow  flat,  and  will 
never  rife.  Many  have  plumed  themfelves  on 
their  faving  knowledge,,  by  ufing  old  corks  on 
• this  occafion,  and  have  fpoiled  as  much  liquor  as 
coft  them  four  or  five  pounds,  to  fave  the  expence 
of  three  or  four  lliillings.  If  bottles  are  corked 
properly,  it  will  be  difficult  to  pull  out  the  cork 
without  a fcrew ; and,  in  order  to  be  lure  to 
draw  out  the  cork  without  breaking,  the  fcrew 
ought  to  go  through  the  cork  ; of  courle,  the 
air  will  find  a,pafl'age  where  the  fcrew  has 
paffed,  and  cpnfcquently  the  cork  mull  have 
been  fpoiled.  . If  a cork  has  once  been  in  a 
.bottle,  though  it  has  not  been  drawn  with 
a fcrew,  yet  that  cork  will  turn  mufty  as 
foon  as  it  is  expofed  to  the  air,  and  will  commu- 
nicate its  ill  flavour  to  the  bottle  in  which  it  is 
next  put,  and  fpoil  the  liquor  that  way.  In  the 
choice  of  corks,  prefer  thofe  that  are  fofc  and  free 
from  I'pecks. 

When  yon  once  begin  to  bottle  a veffel  of  li- 
quor, never  leave  it  till  it  is  completed,  other- 
wife  it  will  bear  different  taffies. 

When  a veflTel  of  any  liquor  begins  to  grow 
flat,  while  it  is  in  common  draught,  bottle  it ; 
and,  into  every  bottle  put  a piece  of  loaf  fugar,  of 
about  the  fize  of  a walnut,  which  will  make  it 
rife  and  come  to  itfelf ; and,  to  forward  its  ripe- 
ning,  you  may  fet  fome  bottles  in  hay  in  a warm 
. place ; but  ffiraw  vyill  not  affift  its  ripening. 
CoU,  ';66. 
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recover  a Barrel  of  Beer  that  has  turned  four. 

To  a kilderkin  of  beef,  throw  in  at  the  bung  a 
quart  of  oatmeal,  lay  the;  bung  on  loofe  two  or 
three  days,  then  flop  it  down  elofe,  and  let  it 
Hand  a month.  Some  throw  in  a piece  of  chalk 
as  large  as  a turkey’s  egg,  and  when  it  has  done 
working.  Hop  it  clofc  for  a month  ; then  tap  it, 
Cokj  367. 

To  recover  a niufiy  cafk. 

Boil  fome  pepper  in  water,  and  fill  the  cafk. 
with  it  fcalding  hot.  Cole^  367. 

An  excellent  Compoftion  for  keeping  Beer  with. 

Take  a quart  of  French  brandy^  or  as  much 
Englifli,  that  is  free  from  any  burnt  flavour,  or 
other  ill  tafle,  and  is  full  proof;  to’  this  put  as 
much  wheat  or  bean  flour,  as  will  knead  it  into 
dough,  put  it  in  long  pieces  into  the  bung-hole, 
as  foon  as  the  beer  has  done  working,  or  after- 
wards, and  let  it  gently  fall,  piece  by  piece,  to 
the  bottom  of  the  butt.  This  will  maintain  the 
drink  in  a mellow  frcflinefs,  keep  Halenefs  off  for 
fome  time,  and  caufe  it  to  be  flrongef  as  it  grows 
age’d.  Cole,  367. 

Another  way. 

Take  a peck  of  egg-fhells,  and  dry  them  in  an 
oven,  break  and  mix  them  with  two  pounds  of  fat 
chalk,  and  mix  them  with  water,  wherein  four 
pounds  of  coarfe  fugar  have  been  boiled  and  put 
into  the  butt.  Cole,  367. 
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Jlop  the  Fret  in  malt  Liquors. 

Take  a quart  of  black  cherry  brandy,  and 
pour  it  in  at  the  bung-hole  of  the  hogihead,  and 
flop  it  clofe.  Cole,  368. 

'To  recover,  deadipo  Beer. 

AVhen  ftrong  ale,  or  beer,  grows  flat,  by  the 
lofs  of  its  fpirit,  take  four  or  five  gallons  out  of 
a hogfliead,  and  boil  it  with  five  pounds  of  ho- 
ney ; Ikina  it,'  and,  when  cold,  put  it  to  the  refl, 
and  flop  it  clofe.  This  will  make  it  pleafant, 
tjuick,  and  flrong.  Cole,  368. 

To  fine  malt  Liquors. 

Take  a pint  of  water,  and  half  an  ounce  of  un- 
flacked lime,,  mix  them  well  together ; let  it 
fland  three  hours,  and  the  lime  will  fettle  to  the 
bottom,  and  the  water  be  as  clear  as  glafs.  Pour 
the  water  from  the  fediment,  and  put  it  into  3'our 
ale  or  beer.  Mix  it  with  half  an  ounce  of  ifing- 
glafs,  firft  cut  fmall  and  boiled,  and  in  five  hours 
time,  or  lefs,  the  beer  in  the  barrel  will  fettle  and 
clear.  Cole,  368. 

To  fine  any  fort  of  Drink. 

Take  the  beft  flaple  ifing-glafs;  cut  it  fmall 
with  fciflars,  and  boil  one  ounce  in  three  quarts 
ot  beer;  let  it  lie  all  night  to  cool.  Thus  dil- 
folved,  pur  it  into  your  hogfliead  the  next  morn- 
ing, perfedly  cold;  for,  if  it  is  but  as  w'arm  as 
new  milk,  it  will  jelly  all  the  drink.  The  beer, 
or  ale,  in  a week  after,  Ihould  be  tapped,  or  it 
w'ill  be  apt  to  flat ; for  this  ingredient  flats  as  well 
as  fines.  Remember  to  flir  it  it  well  with  a 

wooden 
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wooden  paddle  when  the  ifing-glafs  is  put  into 
the  calk.  3^^* 

Another  tvay. 

Boil  a pint  of  wheat  in  two  quarts  of  water, 
then  fqueeze  out  the  liquid  part  through  a fine 
linen  cloth.  Put  a pint  of  it  into  a kilderkin* 
It  not  only  fines,  but  preferves;  Cole  368. 

To  cure  cloudy  Beer. 

Rack  off  your  butt,  then  boil  two  pounds  of 
new  hops  in  a fufficient  quantity  of  water,  with  a 
clue  proportion  of  coarfe  fugar,  and  put  all  toge- 
ther into  the  cafk  when  cold.  Others  have  at- 
tempted this  cure,  by  only  foaking  new  hops  in 
beer,  which,  when  fqueezed,  they  put  into  a 
calk  of  cloudy  beer.  Cole,  368. 

To  make  Cyder. 

After  all  your  apples  are  bruifed,  take  half 
your  quantity  and  fqueeze  them,  and  the  juice 
jmu  prefs  from  them  pour  upon  the  others  half 
bruifed,  but  not  fqueezed,  in  a tub  for  the  pur- 
pofe,  having  a tap  at  the  bottom.  Let  the  juice 
l emain  upon  the  apples  three  or  four  days.  Then 
pull  out  your  tap,  and  let  the  juice  run  into  fome 
other  velfel  fet  under  the  tub  to  receive  it ; and  if 
it  runs  thick,  as  at  the  firft  it  will,  pour  it  upon 
the  apples  again  till  you  fee  it  runs  clear;  and,  as 
you  have  a quantity,  put  it  into  your  velfel ; but 
do  not  force  the  cyder,  but  let  it  drop  as  long  as 
it  will  of  its  own  accord.  Having  done  this,  after 
you  perceive  that  the  fides  begin  to  work,  take  a 
quantity  of  ifing-glafs,  (an  ounce  will  ferve  for 
forty  gallons,)  infufe  this  in  fome  of  the  cyder 
till  it  is  dilfolvcd ; put  an  ounce  of  ilinglafs  to  a 

3 A quart 
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quart  of  cyder,  and,  when  it  is  fo  diflblved,  pour 
it  into  the  veflel,  and  flop  it  clofe  for  two  days, 
or  fomething  more ; then  draw  off  the  cyder  into 
another  vefTel.  This  do  repeatedly,  till  you  per- 
ceive your  cyder  to  be  free  from  all  manner  of 
fedjment,  that  may  make  it  ferment  and  fret  it- 
fclf.  After  Chrillmas  you  may  boil  it.  You 
may,  by  pouring  water  on  the  apples,  and  prefs- 
ing  them,  make  a pretty  fmall  cyder ; if  it  fhould 
be  thick  and  muddy,  by  ufing  ifing-glafs,  you 
may  make  it  as  clear  as  the  reft.  You  muft  dif- 
folve  the  ifing-glafs  over  the  fire  till  it  be  a jelly. 
Cok,  36 S. 

For  fining  Cyder. 

Take  two  quarts  of  fldm-milk,  for  four  ounces 
of  ifing-glafs ; cut  the  ifing-glafs  in  pieces,  and 
work  it  luke-warm  in  the  milk  over  the  fire ; and 
when  it  is  diflblved,  put  it  cold  into  the  hogfhead 
of  cyder,  and  take  a long  flick  and  ftir  it  well 
from  top  to  bottom  for  half  a quarter  of  an  hour. 
Cole,  369. 

Afiter  it  has  fined. 

Take  ten  pounds  of  raifins  of  the  fun,  two 
ounces  of  turmeric,  and  half  an  ounce  of  ginger 
beaten  ; then  take  a quantity  of  raifins,  and  grind 
them  as  you  do  muftard  feed  in  a bowl,  with  a 
little  cyder,  and  fo  the  reft  of  the  raifins;  then 
fprinkle  the  turmeric  and  ginger  among  it  ; then 
put  all  into  a fine  canvafs  bag,  and  hang  it  in  the 
middle  of  the  hogfhead  clofe,  and  let  it  lie.  After 
the  cyder  has  flood  thus  a fortnight,  or  a month, 
you  may  bottle  it  at  your  pleafure.  369. 
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A TREATISE  ON  PORTER. 


The  author  of  this  Treatife,  having  brewed 
Porter  for  his  own  confumption  feveral  years, 
is  therefore  intimately  acquainted  with  every  arti- 
cle which  the  brewing  of  porter  requires.  He 
pretends  not  to  fay  that  all  Porter  brewers  follow 
the  fame  receipt;  the  principal  articles  it  con- 
tains are  effential  to  porter,  and,  though  feveral 
adls  of  parliament  have  been  enadfed  to  prevent 
public  Porter-brewers  from  ufing  many  of  them, 
yet  the  author  can  affirm  from  experience,  he 
could  never  produce  the  prefent  flavoured  porter 
without  them. 

If  any  perfon  will  make  trial  of  the  Receipt, 
he  will  then  be  enabled  to  judge,  whether  all  Por- 
ter brewers  do  or  do  not  make  ufe  of  prohibited 
articles  ; but  while  the  laws  of  the  country  are  ex- 
prefs,  it  would  ill  become  any  individual  to  fay, 
they  are  broken  daily  and  hourly  for  interefled 
purpofes. 

There  are  very  few  families,  whofe  expences  in 
Porter  may  not  be  rated  at  three  pots  per  day  ; al- 
lowing an  extra  pot  every  tenth  day,  it  will  come 
to  very  near  nine  barrels  per  year;  allowing  for 
Vifitors,  Chriftenings,  &c.  &e.  the  ufual  inci- 
dents of  a family,  it  cannot  be  thought  extrava- 
gant to  fay,  that  moft  families  confume  nine  bar- 
rels of  Porter  per  year ; nine  barrels  of  Porter 
paid  for  at  the  Public- houfe,  cofl;  eighteen  guineas, 
and  nine  barrels  of  exadlly  the  fame  quality, 
ftrength,  &c.  as  Porter,  might  be  produced, 
excluding  time  and  trouble,  for  £.6  7s.  iid. 
leaving  to  the  ccconomical  brewer  of  his  own 
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Porter,  a clear  profit  of  los.  td.  very  near 

twelve  guineas,  and  almoft  two-thirds  of  the 
whole  expence.  That  this  calculation  may  not 
be  objedted  to  as  erroneous  or  improbable,  the 
following  ftatement  of  the  ingredients,  and  their 
feparate  expcnces,  will  convince  the  moft  incre- 
dulous and  difbelieving. 


Porter  Receipt. 

Average  Expence. 

s. 

d. 

One  Quarter  of  Malt  — 

— ■ 2 

2 

0 

81b.  Hops  — 

— 0 

9 

4 

gib.  Treacle  — 

— 0 

I 

6 

81b.  Liquorice  Root  — 

— 0, 

5 

4 

81b.  Effentia  Bina  — 

— 0 

4 

8 

81b.  Colour  — — 

— 0 

4 

8 

Capficum  = oz.  — — 

— 0 

0 

2 

Spanifli  Liquorice  2 oz.  — • 

— 0 

0 

1 

Cocculus  Indicus,  commonly  called  Oc- 

■ colus  India  Berries  oz. 

— — 0 

0 

2 

Salt  of  Tarter  2 drachms 

— — 0 

0 

I 

Heading  4=  oz.  — — 

— • 0 

0 

I 

Ginger  3 oz.  — — 

— p 

0 

0 

Lime  4 oz.  flacked,  and  the  water  after 

having  received  the  fpiritof  the  Lime 

poured  into  the  Eflcntia  Bina  or  Colour 

in  the  making  — — 

— 0 

0 

I 

Lin  feed  i oz.  — 

-—0 

0 

Cinnamon  2 drachms 

— -—0 

0 

li 

Coals  ‘ — — 

— 0 

2 

9 

387 

Total  z II  4 
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It  muft  naturally  happen  that  the  foregoipig 
ftatement,  will  furprizc  many  unacquainted  with 
the  myfteries  of  Porter  Brewing ; but  fome  arti- 
cles demand  particular  attention.  Firft,  the 
Eflcntia  Bina,  which  is  compounded  of  81b,  of 
moift  fugar,  boiled  in  an  iron  veflel,  for  no  cop- 
per one  could  withftand  the  heat  fufficiently,  till 
it  comes  to  a thick  fyrup  confiftence,  perfeftly 
black,  and  extremely  bitter*. 

Secondly,  colour,  compofed  of  81b.  of  moifl; 
fugar,  boiled  till  it  obtains  a middle  ftate,  between 
bitter  and  fweet,  and  which  gives  to  Porter  that 
fine  mellow  colour,  ufually  fb  much  admired  in 
good  Porter. 

Thefe  ingredients  thus  prepared,  are  added  to 
the  firft  wort,  and  boiled  together  with  it  ; this  is 
the  bafis  of  Porter — a truth  fufficiently  apparent, 
by  refledfing  that  61b.  of  fugar  may  generally  be 
had  for  3s.  6d. ; a bufhel  of  malt  is  feldom  fo  low 
as  5s.  6d.  upon  fugar  therefore  varioufly  prepared, 
does  .Porter  depend  for  ftrength,  fpirit,  and  body. 

The  Heading  Is  a mixture  of  half  alum  and 
half  copperas,  ground  to  a fine  powder,  and  is 
fo  called  from  giving  to  porter  that  beautiful  head 
or  froth  which  conftitutes  one  of  the  peculiar  pro- 
perties of  porter,  and  which  landlords  are  fo  anx- 
ious to  raife  to  gratify  their  cuftomers. 

The  Linfeed,  ginger,  lime-water,  cinnamon, 
and  feveral  other  fmall  articles  may  be  added  or 
with-held  according  to  the  tafte,  cuftom,  or  prac- 


* When  making  the  EfTentia  and  Colour,  obferve  when  it  is 
boiled  as  you  think  fufficiently  to  make  it  liquid  enough  to  pour 
off  into  your  liquor,  you  muff  add  a little  clear  water,  or  lime 
water  as  you  pleafe,  to  bring  it  to  a proper  temper  ; otherwise,  it 
will  become  a hard  dry  burnt  fubftance,  if  fullered  to  (land  till 
pold,  as  no  water  muft  be  put  to  it  till  it  is  burnt  enough. 
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tice  of  the  Brewer,  being  merely  optional,  and 
ufed  folely  to  give  a flavor  to  the  beer. 

Of  the  other  articles,  it  is  fuflicient  to  obferve, 
however  much  they  may  furprife,  and  appear  per- 
nicious or  difagreeable,the  author  has  always  found 
them  requifites  in  the  brewing  of  Porter,  and 
thinks  they  mull  invariably  be  ufed  by  thofe  who 
wifli  to  continue  the  tafte,  flavour,  and  appearance, 
which  they  have  been  accuftomed  to. 

For  the  convenience  of  fmall  families,  and  thofe 
living  in  lodgings,  I fhall  add  a calculation  for  one 
peck  of  malt.  Many  perfons  have  not  the  con- 
venience of  a copper  ; though,  doubtlefs,  were 
my  plan  to  become  general,  moil:  landlords  would 
find  it  their  intereft  to  provide  one  for  the  accom- 
modation of  their  lodgers.  All  perfons  muft  have 
a kettle,  or  a large  veflel  to  boil  their  cloaths ; 
which  may  be  fuppofed  to  contain  two  gallons 
and  a half.  Here  then  is  a fuflicient  fubftitute  for  a 
copper  ; every  family  muft  have  a pail,  which  will 
ferve  as  a malb-tub,  and  a wafliing  tub  will  prove 
an  excellent  vefTel  for  the  liquor  to  work  in  ; here 
then  are  utenflls  ready  prepared  in  every  family. 
It  is  but  boring  a fmall  hole  at  the  bottom  of  the 
pail  for  the  liquor  to  run  through,  and  your  mafli- 
tub  is  complete  ; though  it  would  be  more  ad- 
vifeable  to  purchafe  a fmall  tub  on  purpofe,  a pail 
being  fomewhat  with  the  fmalleft. 

Here  follows  the  receipt. 

£.  s.  d. 

Of  Malt,  one  Peck  : : o i 6 

Of  Liquorice  Root,  quarter  of  a pound  002 
Up  Of  Spanifli  Liquorice,  diwp  ; o o c= 
Of  ElTentia,  ditto  : o o 2 

Of  Colour,  quarter  of  a pound  002 

Of  Treacle,  half  a pound  : 001= 


£0  2 
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£ 

.0 

£ 

2 

Of  Hops,  quarter  of  a pound 

0 

0 

4 

Capficum  and  Ginger  : 

0 

0 

I 

Coals  : • 

0 

0 

6 

0 

n 

0 

I 

This  will  produce  fix  gallons  of  good 

Beer,  which  bought  is  : 

0 

7 

0 

Brewed  at  home,  for  : 

0 

3 

I 

Leaves  clear  gain  : £0 

3 

1 1 

Surely  this  is  enough  to  pay  for  time  and  trou- 
ble ; and,  perhaps,  particularly  in  London,  a wo- 
man might  not  in  the  fame  time  be  able  to  earn 
one  penny. 

This  liquor  will  be  drinkable  in  a week,  and. 
be  pcrfedlly  wholefome  and  palatable  ; remember 
to  bruize  the  Liquorice  root. 

From  this  candid  and  open  ftatement  of  the  ar- 
ticles ufed  in  Porter,  every  perfon  may  adopt  the 
plan  propofed  by  this  treatife  of  brewing  for  him- 
felf. 

Necejfary  InJlruBions. 

Every  perfon  intending  to  brew  for  himfelF, 
fhould  be  careful  to  fee  his  malt  meafured  and 
ground,  by  no  means  trufUng  to  the  corn-chand- 
lers, who  frequently  impofe  both  in  quality  and 
quantity  on  thofe  who  are  fo  incautious  as  not  to 
fee  their  malt  meafured  and  ground  in  their  own 
prefence. 

The  tubs  and  veffels  intended  for  ufe,  muft  be 
carelully  infpefted,  and  proved  to  be  free  from 
dirt  or  taint ; as  the  leaft  effects  of  that  nature 
may  diftafte  a whole  brewing. 

And 
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The  mafti-tub  Ihould  be  particularly  attended 
to  ; and  a whifp  of  clean  hay  or  Ilraw  put  over  the 
end  of  the  veflcl  in  the  infide,  to  prevent  the  malt 
running  off  with  the  liquor.  The  malt  being 
emptied  into  the  mafli-Tub,  and  the  water  brought 
to  boil,  dalh  the  boiling  water  in  the  copper  with 
cold  water  fufficient  to  flop  the  boiling,  and  leave 
it  juft  hot  enough  to  bite  fmartly  upon  your  fin- 
ger ; A few  trials  will  enable  any  perfon  to  be  ex- 
adt  on  this  head.  Brewers  ufe  a thermometer  con- 
taining 212  degrees,  which  is  boiling  heat  ; the 
firft  mafh  is  ufually  taken  at  i8o  hot,  and  the  fe- 
cond  190  hot ; but  as  few  peiTons  will  have  oppor- 
tunity, or  afford  expence  to  purchafe  a brewing 
thermometer,  the  foregoing  rule  will  be  found 
fufficiently  inftrudtive  by  a little  pradice,  always 
remembering  to  draw  olf  your  fecond  mafti  fome- 
what  hotter  than  the  firft.  The  water  being  thus 
properly  brought  to  a temper  by  the  addition  of 
cold  water,  lade  it  out  of  your  copper  over  the 
malt,  till  it  becomes  thoroughly  wet,  mafhing  it 
well  to  prevent  your  malt  clotting ; when  the  Wa- 
ter goes  on  too  hot,  it  fets  the  malt,  and  clofes 
the  body  of  it ; and^when  that  happens,  it  is  dif- 
ficult to  recover  it,  which  can  only  be  done  by 
adding  cold  water.  By  fetting  the  malt,  is  to  be 
underftood  its  clofing  the  body  of  the  grain  ; in- 
ftead  of  opening  it  fo  as  to  diffolve  in  the  liquor; 
cover  up  your  mafli-tub  clofe  to  comprefs  the 
fteam  and  prevent  the  heat  from  evaporating  in 
fmall  quantities,  this  Ihould  carefully  be  regarded, 
in  larger  ones  it  does  not  fignify  much. 

Leryour  wOrts  ftand  after  mafhing  an  hour  and 
a half  or  two  hours,  then  let  the  liquor  run  off  into 
a vefiel  prepared  to  receive  it : if  at  firft  it  runs 
thick  and  clifcolourcd,  draw  off  one  or  two  pails 

full 
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full,  and  pour  It  back  again  into  the  mafli-tub  to 
refine  again  till  it  runs  clear. 

In  fummer,  it  will  be  neceflary  to  put  a few 
hops  into  the  velfel  which  receives -the  liquor  out 
of  the  mafh-tub,  to  prevent  its  turning  four ; 
which  the  heat  of  the  weather  will  fometimes  en- 
danger. Let  your  fecond  mafh  run  as  before,  and 
let  the  liquor  Hand  an  hour  and  a half ; then  run 
it  off,  but  never  let  your  malt  ftand  dry;  keep  la- 
ding frefh  liquor  over  it  till  the  quantity  of  wort 
you  wdfh  to  get  is  extracted,  always  allowing  for 
wafte  in  the  boilino-.  The  next  confidcration  is 

O 

boiling  of  the  wort  ; the  firft  copper  full  muft  be 
boiled  an  hour,  and,  while  boiling,  add  the  ingre- 
dients, except  ginger  and  cocculus  berries,  men- 
tioned in  the  receipt.  The  hops  arc  now  to  be 
boiled  in  the  wort,  but  to  be  carefully  drained  from 
the  firft  wort,  in  order  to  be  boiled  again  in  the 
fecond.  Eight  pounds  is  the  common  proportion 
to  a quarter  of  malt ; but,  in  fummer,  it  fhould 
be  quite  cold  before  it  is  fet  to  work,  in  winter 
it  fhould  be  kept  till  a fmall  degree  of  warmth  is 
perceptible  by  the  finger.  When  properly  cooled, 
fet  it  to,  add  yeaft  in  proportion  to  your  wifh  to 
bring  it  forward.  If  you  want  it  to  work  quick,  add 
from  one  gallon  to  two,  but  obferve  Porter  fhould 
be  brought  forward  quicker  than  any  other  liquor, 
except  two-penny.  Let  it  work  till  it  comes  to  a 
good  deep  head,  then  cleanfe  it  by  adding  the  gin- 
ger. Your  liquor  is  now  fit  for  barrelling,  which, 
muft  be  done  carefully  ; fill  your  barrels  full,  and 
let  the  yeaft  work  out,  adding  frefh  liquor  to  fill 
them  till  they  arc  quite  full  and  have  done  work- 
ing; then  bung  your  barrels,  but  keep  a w'atchful 
eye  upon  them  for  fome  time,  left  the  beer  fhould 
fuddenly  ferment  again  and  burft  them,  which  is 
no  upcommon  accident  where  due  care  is  not 

3 B taken 
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taken  ; heat  of  fummer,  or  fudden  change  of  wea- 
ther will  occafion  the  fame.misfortunc,  if  your  bar- 
rels are  not  watched  and  eafed  when  they  require 
it  by  drawing  the  peg.  The  only  part  which  now 
remains  to  complete  your  brewing,  is  fining  your 
beer  ^■'■to  underftand  which,  it  is  neceffary  to  re- 
mark, that  porter  is  compofed  of  brewers  of  three 
different  forts  of  malt,  pale,  brown  and  amber  ; 
the  reafon  for  ufing  thefe  three  forts  is  to  attain  a 
peculiar  flavour  and  colour.  Amber  is  the  moft 
wholefome,  and  I would  recommend  to  ufc  no- 
thing elfe.  In  confequence  of  the  fubtlenefs  of 
the  Effentia  which  keeps  continually  fwimming  in 
the  beer,  porter  requires  a confiderable  body  of 
finings  ; but  fhould  any  of  my  readers  choofe  to 
brew  without  Effentia,  with  amber  malt  and  co- 
lour only,  the  porter  will  refine  of  itfclf  very  foon. 
Some,  however,  will  perhaps  follow  the  exaft  re- 
ceipt, and  therefore  I mention  that  finings  arecom- 
pofed  of  Ifinglafs  diffolved  in  ftale  beer,  till  the 
whole  comes  to  a thin  gluey  confiftence,  like  fize, 
and  which  muft  be  ufed  difcretionally  : one  pint 
is  the  ufual  proportion  to  a barrel,  but  fometimes 
two,  or  three,  are  found  neceffary.  Particular  care 
muft  be  taken  that  the  ifing-glafs  be  perfectly  dif- 
folvcd  in  the  ftale  beer. 

Many  notions  have  been  artfully  ralfcd  in  the 
public  mind,  that  porter  requires  to  be  brewed  in 
large  quantities,  and  to  be  long  ftored  to  render 
it  found  and  ftrong  ; but  let  any  impartial  perfon 
■ give  this  receipt  and  thefe  rules  a fair  trial,  and 
: experience,  the  fureft  of  all  guides  and  the  beft 
of  all  inftrudfions,  will  prove  the  falfehood  of  thole 
prejudiced  conceptions,  which  have  had  their  ori- 
gin-with' the -isnorant,  and  have  been  cherifhed 
by  the  interefted.  . 
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